









/idoner | 


ding Publication i in the Meat Packing and Allied Indusi.es Since 1899 


PERIOR 
RESULTS 





Epo-Lux dries to 75 % of the 


hardness of glass. It never 


gets brittle. Super resistant 


: : to hot or cold alkalj ‘ 
Paint experts know why Damp-Tex costs less per painting. They alkali, acids, 


know that 15 years of field development in over 10,000 plants has 
made Damp-Tex America's outstanding wet surface enamel for 





salts, fats, SuPer heated 


economy and satisfaction. Here are some of the many advantages 0 j t ¢d steam and boiling water. To 
of the Damp-Tex system: (1) skillful analysis of your problem; ~ test E . 
(2) proper recommendations for surface préparation; (3) one coat =, A ‘ Po-Lux in your Plant, 


coverage; (4) overnight drying; (5) freedom from flavor taintigg } | Pas send for 
odor; (6) elimination of rot, rust, bacteria and fungus; (7) an assgrt- 
ment of popular colors and non-yellowing white; (8) freedom from b, 
chalking, peeling, sagging, and softening; (9) resistance to alkali 6 
and acids; (10) pre-treatment against fungus. ra) 


free sample. 


For an Analysis of your Paint Problem, Phone or Wire Steelcote. 
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THERE 1S A DAMP-TEX 
DISTRIBUTOR NEAR YOU 








IT’S SENSATIONAL 





_. this NEW sural 
“DIRECT CUTTING” 
CONVERTER 


It obsoletes all previous 
Meat Processing Methods 








Revolutionary Model 
86-X Converter. 
Capacity 750 to 

800 pounds. 


Pe 


The Secret is in the exclusive new 
. Buffalo knife design which operates 
@ It eliminates _ ie tremendously increased speed. 
grinding ... reduces - 
cutting time up to 50% 


@ It lowers operating and labor 
costs substantially | = 


@ It produces a finer textured product of higher yield 














Powe || Send for 
YESTERDAY'S Catalog 
MACHINERY ? 
This revolutionary Converter is like a jet plane. Older types of machines just can’t 
stay with it. A Converter will put you miles ahead of competition. Better get one 
before your competition does (some already have)! Write or call us direct or see 
your Buffalo representative right away about a “Direct-Cutting”’ Converter. 





The name that has meant the best 
in Sausage Machinery for 
more than 87 years 
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JOHN E. SMITH’S SONS CO. 50 Broadway, Buffalo 3, N.Y. Sales and Service Offices in Principal Cities 
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“BHA” and “BHT”... For Greater Carry-Through Stability ! 


Together, they deliver more stability through the baking process 
than an equal volume of either one, alone. 


— PROPYL GALLATE... For Maximum Storage-and-Shelf-Life! 
And this potent stabilizer has an affinity for the ‘carry-through” ingredients. 


LECITHIN-CITRATE... For Insurance against Metal Contamination! 


Only from Griffith can you secure the color protection of this oil-soluble 
ingredient. It sequesters trace metals. (Pat. No. 2,677,616) 





GET NEW “G-15” ANTIOXIDANT 


| er | Formulated and Sold by Griffith Exclusively 
Rte. 









*G-15” is the only antioxidant that contains 
all four vital ingredients. It’s entirely oil-soluble .. . 
mixes easily and thoroughly in the fat. Doesn’t alter 










or taste or color. Is safely stored and shipped in ordinary, 
Sg no-deposit steel drums. 
Get MORE for your money. Start today by getting the facts 
about the performance and cost of 'G-15""—from our representative, 
or by return mail. 
THE 
LABORATORIES, INC. 
| 
CHICAGO 9, 1415 W. 37th St., NEWARK 12, 37 Empire St., LOS ANGELES 58, 4900 Gifford Ave. 
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Leading meat packers the country 
over choose Cannon Diced 
Red Sweet Peppers. They choose 
them because they are the quality 
brand, packed fresh from the fields 
AN when they are red-ripe, uniformly 
@ diced, crisp, economical, and an extra 
© heavy pack—and ready to use right from 
the can. You can depend on Cannon 
Peppers to make your meat products look, 
taste, and sell better. For quality peppers, 
follow the example of smart packers. Choose 
Cannon Diced Red Sweet Peppers. 






Cannon H, P. CANNON & SON, INC. 


1881 Main Office aad Factory: Bridgeville, Delaware 


CANNED FOODS 
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Share the Know-How 


Some firms in the meat industry do not 
realize the dividends they could eam in 
the form of increased skill, knowledge, lead- 
ership and enthusiasm among their younger 
executives by sending them to the techni- 
cal sessions at the American Meat Institute 
and other industry conventions. 

While it is true that some of the staff 
must be left at the home plant to “tend the 
store,” every company should be able to 
send a few men each year, in addition to 
top management, to learn at these industry 
meetings. 

The legend that “if top management 
knows, the whole organization knows,” is 
just not true. Even the most capable presi- 
dent, general manager or superintendent 
cannot cover two or three concurrent meet- 
ings, and there is serious doubt whether he 
can transmit what he does learn at these 
sessions to his sub-executives and depart- 
ment heads as effectively as they could ac- 
quire the knowledge first-hand for them- 
selves. 

Moreover, the meat packing business has 
become so specialized that there are very 
few chief executives who really “know every- 
thing” (although some may think so). Ad- 
ministrators are becoming more and more 
dependent on the definite knowledge and 
skills of the sub-executive group. 

As we have pointed out on other occa- 
sions, too many firms are still managed like 
the family proprietorships which were so 
common in the business many years ago. 
A good company needs capability in depth, 
as well as at the top, if it is to endure be- 
yond the lifetime of its managers. 

One of the best ways to build capability 
in depth is to see that promising men are 
given every opportunity to learn more 
through practical experience and through 
exposure to new or different ideas at meat 
industry meetings, 





News and Views 





ts : eae 
"Some Progress in contract negotiations between the two 


major packinghouse unions and six national packing companies 
was reported this week by Earl W. Jimerson, president of 
the Amalgamated Meat Cutters and Butcher Workmen of 
North America, as union members continued to work on a day- 
to-day basis. Contracts of the Amalgamated and the United 
Packinghouse Workers of America, both AFL-CIO, expired Sep- 
tember 1. Results of the strike vote taken among 85,000 union 
members at the six companies were not ready late this week, 
as some ballots still were being received, but Jimerson said re- 
turns so far “overwhelmingly” favor a strike. Companies in- 
volved are Swift & Company, Armour and Company, Wilson & 
Co., Inc., The Cudahy Packing Co., John Morrell & Co. and 
Hygrade Food Products Corp. The union demands include a 
substantial wage increase, a shorter work week with no cut 
in pay and a guaranteed annual wage or supplemental unem- 
ployment benefits. The two former rival unions have been 
negotiating jointly and are scheduled to merge next month under 
the Amalgamated name. A merger convention has been set 
for October 24 in Chicago. 


New And Bigger markets will be the target of the National 


The 


Renderers Association as members gather in Boston for the 
organization’s 23rd annual meeting Monday through Wednes- 
day, October 1-3, at the Hotel Statler. Monday will be devoted 
to registration, an all-day board meeting and an evening recep- 
tion, with the New England Renderers Association as host. The 
export outlook will be analyzed at the opening session on Tues- 
day morning. Richard B. Mortimer, NRA president, will report 
on the program agreement with the USDA’s Foreign Agricultural 
Service to promote the sale of inedible tallow, grease and 
proteins abroad. Mortimer has been visiting Japan and Korea 
in the interest of this program. Additional information on the 
export situation will be presented by M. A. Drisko, director 
of the FAS livestock and meat products division. Tuesday after- 
noon speakers will include C. R. Berg, executive secretary of 
the New York Produce Exchange, which recently instituted a 
tallow futures market, and Ben Cooper of Taller & Cooper, 
Brooklyn. Cooper will discuss automation. 

A “research roundup” also is scheduled for Tuesday after- 
noon, Participating will be Dr. Leonard L. Gelb and Dr. 
Milton Lapidus of the USDA Eastern Utilization Branch, 
Philadelphia, who are senior fellows, respectively, in the NRA’s 
tallow and grease project and animal protein project. A recep- 
tion, dinner and entertainment are planned for Tuesday eve- 
ning. New and better ways to promote industry products are 
the goal of a Wednesday morning “brainstorming” breakfast, 
a new type of question and answer forum. A representative 
of the Batten, Barton, Durstine & Osborn advertising agency 
will serve as moderator. A panel presentation on “Fats in 
Feeds—Do It Yourself” is set for later that morning. Serving 
on the panel will be Robert J. Fleming, National By-Products, 
Inc.; L. L. Horton, Consolidated Rendering Co.; R. W. Mac- 
Gregor, Kentucky Chemical Industries, Inc.; Raymond Norton, 
Norton and Co., and C. B. Rose, Darling & Co. 


Western railroads’ proposal to lower westbound rates on 
fresh meats and packinghouse products will be considered by 
the freight managers’ committee, Association of Western Rail- 
ways, at a meeting the week of September 10 in the office of 
the Trans-Continental Freight Bureau, Chicago. Also before 
the committee will be the proposal of the American National 
Cattlemen’s Association to have westbound livestock rates re- 
duced by a like percentage if the railroads’ application to 
lower rates is approved. 





































OPERATOR (top) positions loaf for slicing. 
Next stacked slices are check weighed and 
passed with a spatula to operator who in- 
serts stacked slices into pouches. 





A Packaging Feature 








Analysis and Pre-Planning Are TwKe 


HOROUGH planning is the key 
Te merchandising success, says 

Scott Petersen, president of 
Scott Petersen & Co., one of Chi- 
cago’s leading independent sausage 
kitchens. The youthful _ president, 
whose firm was the first of the smaller 
sausage manufacturers to use full- 
color, full-page newspaper adver- 
tising, believes that a touch of bold- 
ness and originality is essential. 

Recently, he put these beliefs into 
practice when the firm began to 
package sliced luncheon meats. The 
necessity for packaging became evi- 
dent from sales analysis. 

The company’s business is pri- 
marily done with independent re- 
tailers, many of whom, in the scope 
of their meat operations, duplicate 
the larger chain units. These retail- 
ers handle sliced packaged luncheon 
meats in their self-service display 
cases. Heretofore, the Petersen com- 
pany had limited its self-service line to 
frankfurts, pork sausage and chub 
items. However, to sell these larger 
retailers a complete line, Petersen 
needed packaged sliced luncheon 
meats. 

At the beginning of the year, a 15- 


FILLED pouches are vacuum sealed by unit 
whose two heads operate separately. 


year sales veteran, Bill Kloss, was ap- 
pointed assistant sales manager in 
charge of packaged sales. It was his 
job to evaluate various packaging 
techniques, and the preferences of 
retailers and consumers, The results 
of his field findings were reviewed 
by a merchandising committee com- 
posed of Petersen, Dietrich Fricke, 
plant superintendent, Leo Miller, 
sales manager, and Otto Petersen, 
vice president. 

The committee decided to use the 
new Advac package developed by 
Marathon. The package was new to 
the Chicagoland market area, and 
this was a strong point in its favor, 
as Scott Petersen believes in exploit- 
ing factors of individuality. For ex- 
ample, the Smorgasbord girl design 
is used to give the company pack- 
aging and advertising material a 
trademark. 

A polyethylene-cellophane vacuum- 
ized and heat sealed film is used for 
the pouch. The Advac board windows 
the pouch, the edges of which are heat 
sealed within its rigid board. Fusing 
the pouch with the board eliminates 
leakers at the retail level. This pack- 
age can withstand more handling 


IN NEXT packaging step board is placed 


on jig which aligns with package window. 














— TA 45 


ao ae ae ee ae eS 





TwKeys to Success 


ap- 
- in 
; his 
ging 
; of 
sults 
wed 
om- 
icke, 
iller, 
rsen, 


- the 
by 
v to 
and 
avor, 
yloit- 
- @X- 
sign 
yack- 
il ca 


1um- 
1 for 
lows 
heat 
ising 
nates 
yack- 
dling 


slaced 


indow. 





than the regular unprotected pouch. 

The decision to use a vacuum 
package in a local market area was 
prompted by the desire to protect 
flavor. Packaged sliced luncheon meat 
is on display for a longer time than 
product sliced at the retail store. The 
vacuum package prevents the loss of 
aromatic flavors, says Petersen, 

The package exposes a maximum 
amount of product, allowing the cus- 
tomer to see the top and sides. How- 
ever, since it is merchandised in a 
rack which holds the package in a 
vertical position, it is not subject to 
excessive fading from light exposure. 
The top and bottom of the package 
provide a suitable area in which to 
imprint pertinent information, such 
as the identification of product, name 
of packer, weight and price. 

Norbert Schwarz, the firm’s pack- 
age designer, who also created the 
Smorgasbord trademark, designed the 
new package which uses red, white 
and green as colors. A green scal- 
loped border abutts the pouched 
meat, setting it off to advantage. A 
clear white strip has been left on 
the bottom of the package for in- 
gredient imprinting at the plant. This 


POUCH is inserted into matched opening. 
Edges of pouch fit around board edges. 


permits the firm to make formula 
changes without carrying an excessive 
stock, states Fricke. 

The reverse side of the package 
is rimmed with green scalloping. 
Within this framework are _instruc- 
tions for opening and several recipes. 
The firm’s name and Smorgasbord 
girl trademark are also featured. 

The metal rack comes in sizes to 
fit standard refrigerated display cases 
and facilitates proper rotation. As the 
product is removed by customers, the 
older packages are moved to the 
front of the rack where they are 
reached easily while the newer ones 
are put in the rear. There is no need 
to restack a whole case to maintain 
rotation, says Petersen. The rack is 
stocked with several items giving the 
display variety to stimulate sales. 

Experience to date with the pack- 
age shows that it helps to move the 
more expensive items such as sliced 
boiled ham and corned beef, explains 
Miller. He attributes this to the pack- 
age which exposes the taste-tempting 
color without showcase discoloration. 

Once the package was selected, 
the supporting two-prong merchandis- 
ing program was formulated. Associ- 
ated Food Retailer, a local retail pub- 
lication, was selected to inform the 
retailer, while the Chicago Tribune 
was chosen to reach the consumer 
market. Publication date for these 
ads was timed to coincide with the 
introduction of the product. The 
newspaper advertisement was a full- 
color, full-page ad and the trade pub- 
lication ad was a two-color, two-page 
spread. Management believes that the 
smaller processor can use large space 
ads to advantage provided the sales 


SMALLER side strip (right) is folded in 
on pouch and topped with large back fold. 


campaign is carefully organized. 

The company’s sales force was 
briefed on the forthcoming package 
and product. It was supplied with 
copies of the ads and furnished with 
dummy packages. The company 
mailed an advance flyer on its new 
package to the retailers. Full-color, 
point-of-sale material duplicating the 
introductory packages was given to 
the salesmen. When the ads ap- 
peared, the company was able to fill 
all orders since part of its overall 
planning was a shakedown of its pro- 
duction facilities to insure availability 
of the packaged product. 

New production techniques were 
perfected and the output was em- 
ployed in checking retailer acceptance 
of the new package and merchandis- 
ing rack. Test results were presented 
at the weekly sales meetings preced- 
ing the formal package introduction. 

The packaging operation begins at 
the slicing station where two U. S. 
Slicer units deposit sliced meats in 
stacks on a neoprene takeaway con- 
veyor which brings the stacks to the 
check weighing station. An operator 
places the groups on the Toledo 
check scale and makes the required 
adjustments. She then lifts the stack 
with a spatula and places it in one 
of two stainless steel mandrels 
mounted at the front of the main 
packaging conveyor. 

Another operator inserts the pouch- 
es on the mandrel, slides the meat 
into them, and deposits the pouches 
on the neoprene conveyor which car- 
ries them to a Flex-Vac vacuumizer 
and heat sealer. This unit is a two- 
head model which vacuumizes and 

[Continued on page 31] 


FORMED package is fed to pressure sealing 
conveyor which fuses bottom and top folds. 








Industry to Be Under Microscope on 


Opening Days of AMI Annual Meeting 


Brass tacks discussions of some 
of the fundamental problems of the 
meat industry will occupy the first 
two days of the American Meat In- 
stitute’s. golden anniversary annual 
meeting, which will begin Friday, 
September 28. 

Five technical sessions — scientific 
and operating, livestock, engineering 
and construction, sausage and mer- 
chandising, and accounting — will be 
held at the Palmer House, Chicago, 
on Friday afternoon and Saturday 
morning. 

Dr. H. E. Robinson, director of 
laboratories of Swift & Company, will 
lead off the Friday scientific and oper- 
ating session with a consideration of 





DR. DOTY DR. ROBINSON 


what research has contributed in the 
past to the meat industry and what 
may be ahead. Two staff men from 
the American Meat Institute Founda- 
tion follow Dr. Robinson on the ses- 
sion program. Dr. J. B. Evans, asso- 
ciate bacteriologist, will discuss qual- 
ity retention in fresh and cured meats, 
and Dr. D. M. Doty, the Foundation’s 
assistant director of research and edu- 
cation, will speak on the “Scientific 
Evaluation of Factors Associated with 
Beef Quality.” 

In the Friday livestock session two 
men will tell of “Breeding for Eco- 
nomical Red Meat Production.” Dr. 
W. H. Bruner, extension specialist in 
animal science and marketing at Ohio 
State University, will report on find- 
ings of the school’s boar testing sta- 
tion. Dr, Hilton Briggs, dean of the 





DR. BRIGGS 


COL. EVANS 


24 











DR. EVANS 


DR. BRUNER 


College of Agriculture at the Uni- 
versity of Wyoming, will handle the 
subject of beef cattle. 

From the leading hog-production 
state, N. A. (Jim) Wilson of Rolfe, 
Iowa, will address the session on 
“The Producer Looks at the Meat 
Packer.” The concluding talk of the 
session will be that of C. H. Esh- 
baugh, assistant general superintend- 
ent of Swift & Company, who will 
describe the “Principles, Design and 
Operation of the Remington Stunning 
Instrument.” 

Saturday morning’s three sessions 
bring nine speakers and a significant 
motion picture to the program. 

William Rose, jr., president of the 
Rose Packing Co., Inc., Chicago, will 
tell of “Maximum Production from 
Packaging Machinery” during the en- 
gineering and construction session. 
An atomic scientist will describe 
progress being made toward devel- 
opment of a dual-purpose nuclear re- 
actor suitable for use in the meat 
packing industry. He is Lt. Col. Bel- 
mont S. Evans, jr., of the Army Re- 
actors Branch, Division of Reactor 
Development, U. S. Atomic Energy 
Commission. It is intended the type 
of reactor proposed will produce both 
gamma ray irradiation for pasteuriz- 
ing meat products and low-pressure 
steam for use in various parts of the 
meat packing process. 

D. D. Wile, vice president of Re- 
frigeration Engineering, Inc., Los An- 
geles, will give a paper on “Brine 
Spray or Dry Coil Refrigeration for 
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use in Hot Beef Carcass Coolers.” 

]. Russell ives, associate director of 
the Institute’s department of market- 
ing, will present a forecast on the 
meat supply situation to start the 
sausage and merchandising session. 
On the same program A. B. Maurer, 


president of Maurer-Neuer, Inc., 
Kansas City, Kan., will talk on pro- 
ducing and selling prepackaged saus- 
age products. The motion picture, 
titled “The Denver Story,” turns the 
camera’s eye on problems of retail 
merchandising. Such postwar contro- 
versies as trading stamps, give-aways, 
price-cutting and loss leaders come 
in for timely inspection. 

In the accounting session, John P. 
Diercks, secretary and treasurer of 
Stahl-Meyer, Inc., New York City, 





J. B. DIERCKS C. H. ESHBAUGH 


will discuss “Valuing Inventories and 
Transfers between Departments.” J. 
Rowe Hinsey, controller for John 
Morrell & Co., Ottumwa, Iowa, will 
tell of the application of the “break- 





J. R. HINSEY 


C. P. ELSEN 


even point” to the meat packing in- 
dustry. Cletus P. Elsen, controller of 
The E. Kahn’s Sons Co., Cincinnati, 
will describe methods of overhead 
allocation, and Timothy J. Sullivan, 
partner in the accounting firm of 
Arthur Young & Co., Chicago, will 
present an application of LIFO in 
the meat packing industry. 

Convention planners are hopeful 
that attendance will be good for an 
examination of the future in agricul- 
ture, business and foreign affairs 
which will wind up the annual meet- 
ing on Tuesday, October 2. The 
morning session is given over to a dis- 
cussion of the future in these fields 
by three experts. 
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SPECTACULAR with eight tons of steel, 800 ft. of glass tubing, over 700 incan- 
descent lamps and one mile of wiring, will consume enough electricity for two 
homes for one month during one hour of operation. 


ERHAPS Boston may once have 

been a place where “the Lowells 

talk to the Cabots, and the 
Cabots talk only to God” —and the 
rest of the countrv was content to let 
it go that way. 

Today, however, Bostonians speak 
with loud voices to the whole world 
about their city’s progressive accom- 
plishments and the local meat in- 
dustry’s leadership in processing, 
merchandising and distributing meat 
products. On the basis of such de- 
velopments as superhighway _build- 
ing, the South Boston Market Ter- 
minal (see the NP of January 2, 
1954), the construction of a score 
of modern meat processing plants and 
the products and processes and pack- 
aging and merchandising ideas re- 
cently spawned by Boston meat con- 
cerns, it must be admitted that there 
is real reason for their pride. 

The latest Boston meat company 
to claim a place as “the tops” is 
a 70-year-old concern — Handschu- 
macher & Co.—and it is doing so 
literally as well as figuratively with 
an electric “spectacular” roof sign 
which will loom large in the Boston 
sky beginning this month. The sign 
on the Handschumacher plant roof 
faces the heavy traffic on the new 
Central Artery, now used by 90,000 
cars per day; with additions to the 
Artery in the spring of 1957 it is es- 
timated that 150,000 to 200,000 cars 
per day will pass in the immediate 
vicinity. 

The roof “spectacular” is only one 
sign of the resurgence of Handschu- 
macher’s under the direction of its 
president and_ treasurer, John F. 
Saunders. 

For several generations after its 


founding in 1886 by Wilhelm F. 
Handschumacher, the firm was _pre- 
dominantly a slaughterer at its subur- 
ban Brighton branch. Fresh pork cuts 
were sold at retail through three 
stores in a novel operation that at- 
tracted many out-of-state packers, 
processors and specialty pork store 
operators. Handschumacher sausage 
and smoked meats were highly re- 
garded in the Boston area, but bulk 
sales to hotels, restaurants and con- 
cessionaires received most attention. 

After his acquisition of the firm in 
1948, president Saunders decided 
that it must be revitalized, and that 
the major guidepost in new develop- 
ment must be “what people want.” 

in the belief that the trend definite- 
ly was toward supermarkets and self- 
service selling, Handschumacher'’s 
converted to consumer-size packag- 
ing of its branded products and ex- 






Above all others ! 





TOPS 


on the Boston 

Skyline and in 

the Market is 
Handschumacher’s 


AIM 


panded its trading area throughout 
the six New England states and to 
the Canadian border in northern New 
York. Increased attention was given 
to newspaper, radio and outdoor ad- 
vertising and special emphasis was 
placed on the firm’s manufactured 
products. 

Where previously jobbers and store 
operators practically had to call at 
the plant to pick up manufactured 
meats, the company set up an out- 
side sales staff and had driver-sales- 
men with refrigerated trucks make 
calls on supermarkets over a three- 
state area. Warehouse and drop ship- 
ments over a seven-state area were 
made available via common carrier. 

Plans were carefully drawn up for 
revamping the plant from an oper- 
ating standpoint and improving ef- 
ficiency. Entire departments were re- 
Read more on page 29— 







AS FEATURED In 


ADVERTISING 


SKETCH of the 24-sheet “offering hand" poster being used in the outdoor advertising 
campaign of the 70-year-old New England organization. 
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PERMEATORS 


No. 246 — 480 BELLIES PER HOUR 
No. 247 — 240 BELLIES PER HOUR 


BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 





THE NATIONAL PROVISIONER, SEPTEMBER 8, 1956 














UR 





UR | 





1956 








located and a number of small-volume 
specialty items, which called for 
wasteful changeovers in chopping, 
stuffing, linking and packaging, were 
eliminated. The slaughtering opera- 
tion was discontinued and, instead, 
cars of dressed hogs were brought 
in from the Midwest. Air-conditioned 
smokehouses and new processing and 
packaging equipment were installed 
and a product handling and flow sur- 
vey resulted in installation of more 
conveyors, overhead rails and _pallet- 
handling facilities. 

In the belief that the flavors of 
manufactured meats cannot be gauged 
by objective scientific measurement, 
but must meet the subjective judg- 
ments of the eaters, a taste panel of 
kev executives regularly and consist- 
ently samples all of the Handschu- 
macher products. 

Jack Saunders is a graduate of 
Notre Dame University where he 
was a friend and 
helper of  foot- 
ball coach Knute 
Rockne. With a 
family — back- 
ground in the re- 
tail food _ busi- 
Saunders 
became executive 
vice president 
and general man- 
ager of Early & 
Moor in Boston 
prior to World War II and, after 
service as a Lieutenant Commander 
in the U. S. Naval Air Corps, he 
established the Saunders Importing 
Co, and then purchased Handschu- 
macher’s in 1948, 

Dick McGoldrick, another Notre 
Dame graduate, is sales manager of 
the table-ready meats division, and 
Robert Hoss, grandson of the firm’s 
founder, is production manager. 
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J. SAUNDERS 


Reminds Rails To Prepare 
For Heavy Fall Cattle Run 

Repetition of a critical shortage of 
stock cars which developed during 
the fall cattle runs of 1954 and 1955 
has been warned against by Charles 
E. Blaine, the traffic manager of the 
American National Cattlemen’s  As- 
sociation. 

In a letter to livestock agents of 
major western railroads, Blaine called 
for the lines to recover promptly 
stock cars which might be tied up 
on eastern railroads “loaded with 
lumber, coal and other non-perish 
ables.” Such a situation occurred dur- 
ing previous late summers and ship- 
pers had to hold their cattle. 
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Armour to Launch New Packaged 


Frozen Red Meat Line This Month 


A city-by-city introductory mer- 
chandising program for its new line 
of pre-packaged flash-frozen steaks 
and other red meats has been an- 
nounced by Armour and Company. 

Present schedules call for initial 
shipments to the Cleveland market 
in September. Other markets will be 
entered at the rate of two a month. 

Included in the new Armour line 
at present are beef sirloin strip steaks, 
both boneless and bone-in; top  sir- 
loin beef steak; chopped beef round 
steaks, butter added; boneless beef 
for stew and loin lamb chops. Two 
additional items, boneless pork chops 
and veal cutlets, are expected to be 
added in the near future. 

Weights of the frozen cuts range 
from 4 oz. each for the lamb chops 
and chopped round steaks to 16 oz. 
for the top sirloin steaks. The sirloin 
strip steaks weigh approximately 10 
oz. each and are packed two _ per 
carton. Four lamb chops and _ four 
chopped beef round steaks are packed 
in a 16-0z. carton, as is stew beef. 

Packaging of the new items fea 
tures life-size, exact-color reproduc- 
tions of the uncooked meat cuts on 
the top of the carton. The reverse 
side carries cooking instructions and 
an_ illustrated serving suggestion in 
full color. Instructions call for all the 
cuts to be cooked directly from the 
frozen state. 

While packages vary somewhat in 
size to conform to their contents, all 
are of basic rectangular form fot 
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easy display stacking and bear the 
Armour Star brand design. Dominant 
colors are red and white, Each pack- 
age carries the “U. S. Inspected and 
Passed” stamp. 

Three separate materials provide 
protection for the frozen meats. First 
the cuts are sealed in a _ close-ad- 
hering transparent plastic film after 
the air has been removed. Then they 
are placed in a firm cardboard carton. 
which is overwrapped with heat- 
sealed waxed paper. A dozen pack- 
ages are shipped in a container. 

In announcing the new items, Ar- 
mour emphasized that its entry into 
the packaged frozen red meat field 
was just one phase of a long range 
program in frozen meats. 

“We have been in the packaged 
quick-frozen meat business for years,” 
said D. B. Love, Armour frosted 
meats division manager. “We have 
been marketing an ever-growing line 
of beef, veal, pork, lamb and variety 
meat items. These are primarily in 
the convenience, quick-to-fix cate- 
gorv, and include pre-breaded items. 
cheeseburgers, barbecued beef grill 
steaks, mincemeat pies and other spe- 
cialty items.” 

In promoting the new red meats, 
Armour is concentrating on coopera- 
tive retail advertising and a consumer 
education program of in-store demon- 
strations. Frozen meat advantages of 
uniform quality, controlled aging, con- 
venience and special trim to eliminate 
waste will bé stressed. 
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only a work-horse 
like THIS: 


revolutionary 
advancements 
Koie-TaOx ICAU wu, 











* Light weight — only 410 pounds 


* Fast pull down 


* Fast recovery after door openings 


* Automatic frost prevention 


* Simple operation 

* New efficient Turbo-Jet Blower 

* Simple and efficient power train 

* New Ram-Jet Condenser 

* Ease of installation 

* Temperature maintained efficiently 


* New Dependability 


* No driver attention 





The Kold-Trux Mark Series is a new continuous 
refrigeration system that is revolutionary in design 
and revolutionary in performance. 


Here is a real achievement in mobile refrigeration 
bringing you all of these basic advancements. 


The net result of this advanced refrigeration design 
is a continuous truck refrigeration system that 
weighs only 410 pounds. 


. write for more information to 


It is highly efficient and are gee 4 dependable 
ay. 


OF Am HF AIM ay WRAITH ETM 
te. 


oaw iS: Oo N 





Tranter Manufacturing, inc., 
460 E. Hazel St., Lansing 4, Michigan 
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can give you results 
like THESE: 


“One man cleans three smokehouses in 22 hours.” 
“12,000 sq. ft. area spotless clean in Y2 hour.” 
“$60.00 in cleaning materials saved each month.” 


“Smokehouses cleanest they've been in 15 years.” 


Te’s true! Only the Oakite Hot-Spray Unit can produce 
such amazing cleaning results! Specially designed for 
meat plant maintenance, the “mechanized” cleaning 
action of the Oakite Hot-Spray Unit hits soil deposits 
and burned-on grease with a triple-action punch. All 
you do is fill the tank with a solution of a specialized 
Oakite detergent, heat it—then flip the switch. 
Instantly, a potent combination of heat, detergency, 
and pressure spurt from the nozzle in a steady, unre- 
Jenting spray to attack tenacious soil deposits. In 
seconds, dirt and grease literally roll off walls and 
equipment—ready to be quickly rinsed away for perfect 
cleaning results. 

The Oakite Hot-Spray Unit is truly a work-horse on 
wheels. It gives you extra wide coverage with a minimum 
of time and effort. It gives you rapid cleaning results 
quickly and efficiently. It provides you with a fast, low- 
cost technique for cleaning walls, floors, and equipment 
everywhere in your meat plant. Investigate the amazing 
Oakite Hot-Spray Unit today. Call your local Oakite 
Technical Service Representative, or write Oakite 
Products, Inc., 20A Rector Street, New York 6, N. Y. 


ccna INOUSTRiag Clean 
ra} 


OAKITE 











Mar, wict 
Plats. 5° 8 


METHOO 


Technical Service Representatives in Principol Cities of U. S$. and Canada 
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Analysis and Pre-Planning 
[Continued from Page 23] 


seals one unit while the other is be- 
ing positioned. The finished pouch 
automatically falls into a metal con- 
tainer underneath the sealer heads. 

Pouched product is moved to the 
operator who inserts it into the die- 
cut board which forms the package. 
The operator has a jig which aids 
in this operation. The flat pre-creased 
board is placed on the jig which has 
an opening that matches the package 
window. The small side is creased 
inward and the pre-creased large side, 
which forms the back of the pack- 
age, is brought over the small side. 
Pressure, appliéd to the package by 
the operator as she forms it, tem- 
porarily locks the unit. ° 

The operator affixes a pressure 





BOB MESETH, assistant general foreman, 
inspects completed packages. 


sensitive label on the face of the 
package. Printed with metallic inks, 
the label gives excellent brand iden- 
tification without impairing visibility. 

The baseboard can be used with 
either the round or square sliced 
items. In each case, the package 
board nestles around the edges of 
the film pouch. A jig of the correct 
shape is used. 

Formed packages are fed by the 
operator through the Great Lakes 
Stamp & Manufacturing drag convey- 
or and heat sealer developed for Mar- 
athon. As the package passes between 
the pressure heater elements, its top 
and bottom are sealed, fusing the 
pouch and board into one unit. The 
back is sealed to the pouch as the 
heat sensitized coating of the board 
comes in contact with a heater plate. 

Finished packages are packed ver- 


tically in shipping containers. Vertical 
packing in the shipping containers 
facilitates transfer of the units to the 
retail rack which holds the packages 
in an upright position for efficient 
handling and easy identification. 

The company now is packaging 
15 sliced luncheon meats. Manage- 
ment is well pleased with the results 
of its new merchandising-packaging 
program. During the first five weeks 
after the package was introduced 
overall sausage sales increased by 
15 per cent, says Petersen. He be- 
lieves a well-planned merchandising 
campaign, built around an _individ- 
ual property, pays off. 


‘op GET ALL YOUR FAVORITE W. 






PRE-PACKAGED 






* ——— - 
VACUUM , ALED IN 
PACKEO FLAVOR SEALED val 








; eA SOOT A a i 
POINT-OF-SALE (top) and magazine ads 
(bottom) were used to boost package. 















Chas. Hollenbach, Inc. is the oldest 
and largest exclusive manufacturer 
of dry sausage in the country. 


Telephone: LAwndale 1-2500 


The famous “314” line of Summer Sausage 
has been building packer-profits for years. 


We invite you to cash in on our long experience. 











CHAS. 


HOLLENBACH 


INC 





BLACK HAWK 


MEATS 


FROM THE LAND O CORN 





Oftentimes it is the highest quality sausage that 
lags behind in the race for sales . . . because 
of ineffective seasoning. More and more sausage 
makers are switching to AROMIX to rescue their 


AROMIX... 
" THE MARK 
OF QUALITY 


lost sausage revenue. A good seasoning is the 


secret of fust-selling sausage! 


AROMIX CORPORATION 


1401-15 W. Hubbard St ° 
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IMPORTANT 





FROM 


If you use cellophane, or intend 


On AUGUST 1, 1956, a change in code letters 
for most Du Pont cellophane films went into effect. 
We believe that this simple change in designation 
will help you avoid possible confusion with other 
brand films, and assure you of the unique benefits 
offered by Du Pont product quality and research. 

The only change made by Du Pont is to drop 
the letter ‘“T’” and substitute the letter “‘D” (for 
Du Pont). Designations for many specialty films 
exclusive with Du Pont—such as K-202 or MSC— 
have not been changed. 

Here are a few examples of how the new code 
looks: 

PT becomes PD 
MT becomes MD 
MST becomes MSD 


MSAT becomes MSAD 
LSAT becomes LSAD 
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Selling to Get Big Play in Convention Program of 


Hotel and Restaurant Meat 


The importance of selling in the 
purveying industry will be empha- 
sized during the opening day of the 
14th annual meeting of the National 
Association of Hotel and Restaurant 
Meat Purveyors, to be held Tuesday 
and Wednesday, October 30 and 31, 
at the Eden Rock Hotel in Miami 
Beach. 

“Stronger Selling for Greater Prof- 
it” will be discussed at the Tuesday 
luncheon session by Gregory Mar- 


burgh, branch manager of Electro- 





E. WILLIAMS 


L. WAXMAN 


lux Corp. in charge of South Florida. 


Marburgh, who became a sales trainer 
at 23 and a sales manager at 24, is 


known nationally for his views on 


salesmanship and his abilities in sales 


organization. Sharing the speakers’ 


platform at the luncheon meeting will 


be Nathan Schweitzer, jr., of Nathan 


Schweitzer Co., New York City, who 
will present “The Poultry Outlook.” 

How to get salesmen, how to train 
them, how to pay them and how to 
keep them will be among questions 


dealt with at a Tuesday afternoon 
symposium on “Salesmen—Their Prob- 


lems.” Fred Sharpe, director of sales 
training, National Independent Meat 
Packers Association, will be modera- 
tor. Speakers will include Benjamin 
Shindler, executive vice president, 
Puritan Beef Co., New York City; 
Don Williams, general manager, 
Burnett Meat Co., Kansas City, Mo.; 
Reggie C. Jensen, President, Bridge- 
ford Meat Co., San Diego, Calif.; 
Wilfred Rystogi, Serv-U-Meat Co., 
Seattle, and Eddie Williams, presi- 
Williams Meat Co., 
City, Kans. 

Shindler, with Puritan Beef Co. for 
19 years and before that a_ sales 
representative for Nathan Schweitzer 
Co., established the first portion con- 
trol cut meat operation in the New 
York area about 15 years ago. The 
Puritan sales force is trained in menu 
planning, dietetics and food control 
svstems, which, Shindler says, has 


Kansas 
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Purveyors' Association 


been helpful in acquiring and hold- 
ing what is believed to be the great- 
est volume of resort business in the 
East. 

Eddie Williams, whose firm en- 
joys a volume of 1,000,000 Ibs. a 
month, employs 160 to 180 persons, 
including 26 salesmen. Distribution 
covers 18 states. Now only 43 years 
old, Williams has been president of 
the company for 16 years. He also 
has been president of the Kansas 
City Meat Dealers Association for 
12 years and is a director and mem- 
ber of the board of governors of 
the American Royal Livestock and 
Horse Show. 

Following the symposium will be 
a talk on “Antibiotics in Food Pres- 
ervation” by Dr. Wilbur H. Miller, 
director of industrial applications for 
the fine chemicals division, American 
Cyanamid Co., who has played a lead- 
ing role in developing the principle 
of antibiotic food preservation. There 
also will be a discussion of “Portion 
Control—Its present and Future,” by 
Paul A. Spitler, president of De- 
Bragga & Spitler, Inc., New York 
Citv, and Louis E. Waxman, presi- 
dent, Colonial Beef Co., Philadelphia. 

Spitler, who is president of the 
National Association of Hotel and 





B. SHINDLER 


P. SPITLER 


Restaurant Meat Purveyors, is the 
third generation of his family in the 
meat business and has been trained in 
all phases. He also has operated sev- 
eral restaurants and resort hotels. He 
has made a hobby of fine cuisine and 
is a member of many American and 
European culinarian societies. His 
firm presently ships into 42 states, 
many islands and several countries in 
South America and Europe. 

Waxman joined his present firm, 
then operating as S. E. Sostmann Co., 
as auditor and general manager in 
1934 after serving as office manager 
for a poultry concern. He purchased 
control of the Sostmann firm in 1946 
and changed its name to Colonial 
Beef Co. the following year. 
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It’s not a minute too early 
to start planning a Fall and 
Winter Pork Sausage Cam- 


paign. 


To guarantee a truly suc- 
cessful program, you need 3 
things: 


1. BROOK WOOD PORK 
SAUSAGE SEASON. 
ING. 


2AN ARO-MATIC 
MOLDING AND 
PACKAGING MA. 
CHINE. 


3. THE COMPLETE 
ARO-MATIC MER- 
CHANDISING PRO- 
GRAM. ° 


If you’re not already using 
ARO-MATIC, get the details 
now. Send for the free book, 
“It’s Easy to Own an Aro- 
Matic”, that tells you all 
about it. 


The 1956 Merchandising 
Programs are really some- 
thing to get excited about! 


Remember—Time’s A-Wast- 
ing... lay those plans now 

. and get ready to roll this 
Fall. We'll help you-—and 
hard! 


Write, wire or phone TODAY! 
BASIC FOOD MATERIALS 
INC. 

853 STATE ST. 
VERMILION, OHIO 
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EXPOSED surface of meat in cure (above) 
and submerged cuts (below) show differ- 
ence in performance of wooden and steel 
lids in keeping cuts below pickle level. 





EASE OF handling steel lid is demonstrated 
above. Nork illustrates pickle overflow in 
lid flutes for complete meat coverage. 


WARPING OF wooden lid is seen along right edge of left cover. Note how well 
steel lid fits over top of curing vat. Two handles facilitate handling. 


Corned Beef Gets Full Treatment 


A Phostem confronting John P. Harding Market Co., Chicago, 
nationwide distributor of brisket corned beef, was the proper lid- 

ding of curing vats. With its insistence on uniformity in cured product, 

management believed its lidding technique was inadequate. 

The company had been using marine plywood lids. As product be- 
came buoyant in curing, it floated upward and pressed against the 
wooden lid. Since the board absorbed a minute film of pickle which 
separated it from the meat, certain surface pieces of meat lacked the 
proper cured color, points out William Bastien, president. Although 
the meat was cured, its surface area would have a spot that lacked 
color uniformity. These cuts, and there always were one or two pieces 
in each curing vat, had to be sold at a slight discount. 

Furthermore, continued use of the board tended to aggravate this 
problem since it would warp and apply excessive pressure in some areas 
and allow the cuts to bob above the pickle level in other spots. 

The wooden board had other disadvantages, says John Nork, as- 
sistant to the president. It was difficult to keep clean. It had to be 
hand scrubbed. There always was the risk that the ends would splinter 
or chip and the wood would become embedded in the meat. 

Lids of various materials were tried but were found unsuitable. 
Harding management decided to try stainless steel and it proved to 
be an excellent choice. However the original gauge used was too heavy. 
All of its curing units are stainless steel leg-mounted vats constructed 
by St. John and Co. 

Nork, in cooperation with William Hentschel of Alloy Equipment 
Engineers, Addison, IIl., designed a light gauge lid. Through a series 
of tests conducted at Hardings, a correct depth and spacing for the 
fluting on the sheet were found. These flutings give the metal its 
\strength and permit the use of a light gauge. The lid is 3 ft. x 4 ft. 
and weighs 34 pounds. 

The firm has been using the new lids for several months with very 
satisfactory results, says Bastien. They have completely eliminated sur- 
face coloring failures. The fluted ridges decrease the surface area of 
cuts that have contact with the metal. Consequently, all meat is surface 
immersed completely. Furthermore, the metal is not hygroscopic, and 
the pickle film between the lid and the meat performs its curing function. 

Equally important, for uniform surface color development, is the 
fact that the metal lid does not warp. It keeps all the meat cuts below 
the pickle level. There are no bulge pockets that allow the meat to 
protrude above pickle. 

At the end of each curing period, the lids can be sanitized quickly. 

The lids as manufactured, are equipped with handles that permit easy 
lifting and handling. An additional advantage of the stainless lid is 
the ease with which it slides along the surface of the meat. It can be 
positioned quickly under the lips of the curing vat. 

Harding management believes the new lids can be used to advantage 
in any curing operation employing cover pickle. The metal lid is light 
to lift, easy to clean and more durable than wood. 

Patents have been applied for on the stainless steel fluted lid. 
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LOW TEMPERATURE 


Cooling Gets Attention 


in Modernization of 


Refrigeration at 


ESSKAY 


THE REFRIGERATING system 
of the two-city-block plant of Wm. 
Schluderberg-T. J. Kurdle Co., in 
Baltimore has been expanded and 
modernized with growth of the firm. 

Low temperature work, which has 
lately increased in importance, is now 
handled on a two-stage or booster 
system to promote economy. A two- 
cylinder booster compressor of 15-in. 
bore and 10-in. stroke, installed in 
1952, was recently supplemented 
by a four-cylinder machine of the 
same bore and stroke. Both compres- 
sors discharge through intercoolers 
into a four-cylinder second-stage unit 
of 14-in. bore and 12-in. stroke. 

To handle the liquid ammonia com- 
ing back with the suction gas from 
the flooded coolers, liquid refrigerant 





SQUARE-FINNED pipe coils installed in one of the holding coolers of the Esskay plant. 


pumps were installed. These are 
equipped with automatic controls 
which start the pumps when the liq- 
uid reaches a pre-determined level in 
the accumulators. These pumps are 
of the “time-gear” design, the pump- 
ing gears being operated by a sepa- 
rate set of driving gears; the position 
of the gears on the shafts is so set that 
the teeth of the pumping gear never 
quite touch each other. These pumps, 
working in two pressure stages, re- 
turn liquid ammonia to the receiver. 

To cool the various meat rooms, 
18,400 lineal feet of square-finned 
pipe were installed under the ceilings. 
Known as “Prestfin” pipe, this has 
fins placed on 1-in. or 14%-in. centers, 
and provides tremendous cooling sur- 
face. The fins are fastened to the pipe 
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FOUR-CYLINDER booster and second-stage 
compressors at the Baltimore packing plant. 


by fingers clamped under heavy hy- 
draulic pressure, and hot-dip galva- 
nized to complete the bond. Two gal- 
vanized drip pans extend under most 
of the finned piping; the lower pan, 
in the shape of a narrow trough, 
catches any condensation from the 
underside of the one above it. These 
coils are of 2-in. pipe and have proved 
very satisfactory in maintaining the 
proper humidities in the coolers. 

In addition, the plant is equipped 
with a large number of air cooling 
units having fans for maintaining 
rapid circulation. These are installed 
chiefly in the freezer rooms. They are 
equipped with defrosting systems, 
and operate with full-flooded coils. 
Some of these coils are of bare pipe 
and others have spiral fins. In the 
hog chilling room there are 10 brine- 
spray fan type units. 

The new refrigerating equipment 
was furnished and installed by Frick 
Company, Waynesboro, Penna. 


AMIF Trouble Shoots on 
Vinegar Pickled Products 


Practical information of value to 
processors of vinegar pickled meats 
and sausage, with particular refer- 
ence to the prevention of discolora- 
tion, has been accumulated by the 
American Meat Institute Foundation 
and was recently published in a new 
booklet, “Vinegar Pickled Meats,” 
Bulletin No. 27. The booklet was 
prepared by Dr, C. F. Niven, jr., 
chief of the AMIF division of bac- 
teriology. 

The publication points out that 
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DESIGN FEATURES 
BATAVIA REFRIGERATED BODIES 


FOR MEAT AND PROVISION USE 


&} Standard steel construction, electrically-welded 
for maximum rigidity and long life. Rust-treated 
framework. 


3 Heavy duty all-steel Cold-Seal doors with heavy 


leaf-type hinges and 2-point locks. 
YI g P 


® Interior walls and ceiling lined with heavy gauge 
galvanized steel. 


4) Welded water-tight 12-gauge tread plate floor 
pan extending up walls to top of wheelhouse 
boxes. 





. and when bacteria “life” PLUS THIS STANDARD EQUIPMENT: 
begins, quality ends — meat 
loses its bloom and beauty 
and color, spoilage increases. 


Interior light, tail light, four corner lights and six reflectors; 
body completely undercoated; fully-recessed type step under 
each door; heavy duty rear bumper; body painted one color 
to customer’s specifications. 


OPTIONAL EQUIPMENT: 


Interiors can be equipped with shelves and/or meat rails. 


BATAVIA BODY COMPANY - BATAVIA, ILLINOIS 


BATAVIA 
BODIES 
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several problems are encountered in 
the manufacture of vinegar pickled 
sausage and pigsfeet. Some of these 
problems are chemical in nature due 
to faulty curing and processing or 
oxidation of the cured meat pig- 
ment. Others are of microbial origin. 

Green pigsfeet or brown sausage 
result from nitrite burn due to the 
presence of excessive nitrite at the 
time of adding the vinegar. 

Faded skin of pigsfeet or the cut 
ends of sausage may be due to 
under-curing or to the autoxidation 
of the cured meat pigment. Ascorbic 
acid appears to be of value in re- 
tarding the onset of fading. 

Turbid and ropy vinegar pickles 
are caused by the growth of acid- 
tolerant microorganisms. These mi- 
croorganisms originate primarily from 
surface contamination of the proc- 
essed sausage as they are prepared 
for pickling. The report suggests that 
such spoilage may be retarded or 
avoided by: 

1) Heat process to at least 155° 
F.; 2) Follow strict sanitary precau- 
tions in packing, minimizing all con- 
tacts; 3) Pack sausage in vinegar as 
soon as possible after processing; 4) 
Maintain vinegar concentration as 
high as possible without flavor im- 
pairment; 5) Pre-soak sausage in 50 
grain vinegar prior to final packing; 
6) Eliminate sugar from sausage 
formula; 7) Refrigerate pickled saus- 
age as much as possible; 8) Pasteur- 
ize the vinegar pickled product. 

The formation of gas sufficient to 
dome or lift the caps from the jars 
may arise from both chemical reac- 
tions and microbial fermentation. 


Group Seeks New Industrial 
Uses for Farm Products 


A new commission to find ways to 
increase industrial uses of farm com- 
modities has informed President 
Eisenhower that it will make recom- 
mendations in time for legislative ac- 
tion by the next session of Congress. 

The study group, known as the 
Commission on Increased Industrial 
Uses of Farm Products, is headed bv 
J. LeRoy Welsh of Omaha. , 


NATO Food Storage Meeting 


Dr. Donald K. Tressler, scientific 
director of the U. S. Army Quarter- 
master Corps’ Food and Container 
Institute for the Armed Forces in Chi- 
cago and an internationally known 
food scientist, was the U. S. rep- 
resentative at the meeting of the 
NATO committee on the storage of 
foodstuffs which was held in Paris, 
France, on September 4. 
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Mr. Wiener Keeps on Smiling 


Mr. Wilber Wiener, a jaunty little guy with a big grin employed as 
a trade mark by the Wilber Wiener Co., Wilber, Neb., was little daunted 
by a three-day setback caused by a $30,000 fire which on August 8 
destroyed the roof over the sausage kitchen, spice room and employes’ 
welfare facilities. While 40,000 Ibs. of manufactured product stored in 
the coolers was not harmed, the meat had to be moved elsewhere. 

Following the fire regular employes started to clean up while outside 
help repaired huge gaps in the ceiling with shored plywood and 
tarpaulin. L. J. Fritz and Albert Yonke, active owners (shown left and 
right, below), say the plant will be rebuilt within two months. 

Founded in 1896, the firm has long been known for its line of 
specially formulated wieners based on an original Bohemian recipe. The 
present owners took over the business in 1947 and immediately started 
to expand the line of products and scope of deliveries. An entirely new 
plant was built in 1950. Yonke, with 40 years of experience in making 
sausage, learned his trade in the old country. 

The 64 ft. x 130 ft. one-story building, although built to federal 
specifications, is not MIB-inspected. While the original cost was $150,- 
000, new machinery is constantly being added. The kitchen equipment is 
largely of John E. Smith’s Sons Co. manufacture. In adjoining areas 
are four automatically controlled gas-heated smokehouses using hickory 
sawdust, an oven and two Jourdan cookers, Steam is supplied from a 
packaged Kewanee boiler alternately fired with natural gas or diesel oil. 

Besides producing 10 different sizes and varieties of wieners, the 
firm makes such special products as an uncooked Jalernice Bohemian 
liver sausage in rings; old style knackwurst in 3-in. links running six 
pieces per pound; Jelita, old-fashioned bologna, and dry vegetable loaf. 

Advertising by radio, TV, newspapers and large billboards is supple- 
mented by numerous novelites such as animated displays at dealer 
outlets, reflecting automobile bumper stickers and giveaway premiums. 

Deliveries extending over a 100-mile radius in southeastern Nebraska 
supply stores in 170 towns and cities. Sales are made direct from eight 
Chevrolet trucks equipped with Lindsey bodies made by the R. P. Olsen 
Co., and Kold-Hold refrigeration. The firm maintains its own trucks. 
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Portion-Packed Cold Meats 
Introduced to Restaurants 


The establishment of a completely 
new line of individual servings of 
vacuum-packed cold meats has been 
announced by Hugh H. Bridgford, 
president of Bridgford Packing Co., 
Anaheim, Calif. 

This industry innovation enables 
the restaurant owner to standardize 
his sandwiches and control his costs, 
Bridgford said. The restaurateurs also 
are able to serve each customer 
with sandwiches and cold plates pre- 
pared from freshly-opened packaged 
meats. Waste and spoilage are re- 
duced to a minimum. 

This new line of four varieties— 
cold plate special, regular sandwich 
meat, super sandwich meat and club 
house sandwich meat—is being dis- 
tributed through regular restaurant 
supply jobbers. 

The cold plate special contains 
four 4x4-in. slices of assorted meats, 
weighing a total of 3% oz. Packed 
24 individual servings per carton, the 
item is priced to restaurants at $3.48 
a dozen. Cartons of regular sandwich 
meat contain six packages each of 
six different meat varieties, such as 
bologna, cooked salami and wieners, 
making a total of 36 1%4-0z. sand- 
wich portions. Cost to restaurants is 
$1.69 per dozen. 

More expensive meats, such as 
cooked ham, corned beef, roast pork 
and smoked beef tongue, are sold 
as super sandwich makings at $3.85 
per dozen. These, too, are packed 
36 134-0z. portions to the carton. 

The club house individual por- 
tions contain 2% oz. of ham, cheese 
and turkey. The items are packed 
24 to the box and priced to restau- 
rants at $5.88 per dozen. 

Bridgford is promoting its new 
line and “cost control plan” with an 
intensive direct mail campaign ad- 
dressed to all restaurants and jobbers 
in California. One promotion piece 
is a two-color broadside with infor- 
mation on each variety and sugges- 
tions for serving the meats to get 
maximum appeal. 

The company also has announced 
that it plans to begin packaging 
a line of frozen fresh meats in the 
near future. 


Financial Notes 


Canada Packers, Ltd., Toronto, has 
announced an additional semi-annual 
dividend of 12%c on its A and B 
shares, raising the annual dividend 
to $1.75 from $1.50. First payment 
at the higher rate will be made 
October 1. 
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] POPULAR SIZES 
PRINTED TO ORDER 


—deliveries twice each month! 


Meats, produce, delicatessen and 
special sale items—ALL are labeled faster, 
easier and neater with Avery pressure- 
sensitive labels. They require no moistening 
...no heat, stick instantly and permanently 
with a mere fingertip pressure. 

Each label is individually die-cut on rolls, 
ready for instant use. There’s no sorting 
of loose, messy, or shopworn labels. 

With Avery pressure-sensitive labels, you 
can easily and quickly cover up obsolete 
information and reduce pre-printed 


Murer | Pee ue 
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Trice packaging and label inventories. Avery 
PICKLE & PEPPER LOAF), runs special food labels twice each month 
Coe eres temnmmmmens te San. ...Ships them in quantities geared to your 


needs. These huge quantity runs... your 
own labels plus many others... assure highest 
quality and definite savings for you. 

You'll save time and money by using Avery 
food packaging labels for product identi- 
fication, price marking, special promotions 
and other labeling needs. Mail the coupon 
today for free samples and complete details. 


‘Seer, Ortat aw So. Cee 
caves CO, 186. LOUISSILAS at 
5 


pressure-sensitive 
they stick 
PERMANENTLY 

to all packaging 
TSE AUELCUELS 


Avery label dispensers 
...either manual or 
electric... give fast, clean, 
economical labeling. 
There are no expensive 
equipment costs. 


AVERY ADHESIVE LABEL CORP. DIV. 136 

117 Liberty St., New York 6 © 608 S. Dearborn St., 

Chicago 5 ¢ 1616 S. California Ave., Monrovia, Calif. 

¢ In Canada, 207 Queen’s Quay West, Toronto 1, Ontario 
Offices in Other Principal Cities 


rt 


() Please send FREE samples and complete information 
on Avery food packaging labels. 


[) Have the Avery label man call. 
Name____ 
Company 


Street 





en Zone____State. 
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NOW! A FOIL KRAFT CONTAINER WITH A 








can be made in shapes and as 
sizes to suit your products. of 
a 
pr 
oo? 
"Sec ccaa 


Because it’s made of foil, this exclusive new container containers in shapes and sizes to suit your needs. Pack- 
protects food as no other packaging material can. It aging machines are available to meet your requirements. 
blocks out light rays, keeps out air, preserves original At Foil Kraft the emphasis is on service. We offer you 
freshness and flavor. a complete line of foil containers. Whatever your pack- 

Yet it opens easily with the flip of a finger—requires aging problems, let Foil Kraft help you select a con- 
no crimping. Pop the top off and you have an attractive tainer that will save you money. For details write or call: 
tray that’s easy to serve from. Pop the top back on and 


you have a spill-proof container. No fuss, no wasted Ka i$ é f A ly m ij N U m 
food. 


Attractive tops for these new containers can be de- 








signed to your specifications . . . in foil with a printed FOIL KRAFT DIVISION 
message on the top, or with a combination of foil and 1345 SOUTH HERBERT AVENUE, LOS ANGELES 23, CALIFORNIA 
a transparent window that displays the contents to full TELEPHONE ANGELES 9-0491 
advantage. P.O. BOX 323, WANATAH, IND., TELEPHONE 1-2515 
cue GENERAL OFFICES, 1924 BROADWAY, OAKLAND 12, CALIFORNIA 
You are not limited to standard sizes or shapes! Our seuaneees Venseaaes 9-400 
design staff will be happy to work with you to develop 


See “THE KAISER ALUMINUM HOUR’ Alternate Tuesdays, NBC Network. Consult your local TV listing. 
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RECENT PATENTS 


The data listed below are only 
a brief review of recent patents 
pertinent to the readers and sub- 
scribers of this publication. 

Complete copies of these pat- 
ents may be obtained by writing 
to the Editorial department, The 
National Provisioner, and remit- 
ting 50c for each copy desired. 
For orders received from outside 
the United States the cost will be 





$1.00 per copy. 








No. 2,740,442, DRIVING AT- 
TACHMENT FOR SLICING MA- 
CHINES, patented April 3, 1956 by 
Arnold W. Lundell, Byram, Conn., 
assignor to Globe Slicing Machine Co., 











Inc., Stamford, Conn., a corporation of 
New York. 

The attachment is for the main 
frame of a slicing machine having a 
power driven knife and a chute hav- 
ing an exposed end and reciprocally 
mounted on this frame for transport- 
ing the product to be sliced to and 
from the knife. 

No. 2,743,751, BEARING STRUC- 
TURE FOR THE SHAFT OF A 
FEED SCREW OF A MEAT 
GRINDING MACHINE, patented 
May 1, 1956 by John A. Klod, Chi- 
cago, Ill. 

The machine is of the type having 








a perforated plate through which 
ground meat is forced by a feed 
screw and through an opening of 
which a shaft projects. The bearing 
comprises a bearing cage for the 
shaft providing elongated elements 
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carried by and extending from the 


plate and embracing this shaft and _ 


disposed in spaced relation with re- 
spect to each other and each provid- 
ing a bearing surface for the shaft. 

No. 2,748,389, STAPLER FOR 
SAUSAGE PACKAGE, patented June 
5, 1956 by Edmund 
K. Buchy, Greenville, 
Ohio. 

A sausage stap- 
pling machine is 
disclosed and is 
adapted for closing 
a staple around the 
neck of a filled, sau- 


minimum space be- 
tween the contents 
of the casing and 
the point of closing. 





No. 2,752,252, METHOD OF... 


PRODUCING A FROZEN MEAT 
PRODUCT, patented June 26, 1956 
by Howard M. 
Condon, Akron, 
Ohio, assignor to 
Grand Duchess 





SSITL. 


a Steaks, Inc., Ak- 
“e = ron, Ohio, a cor- 
Ni poration of Ohio. 
yan LLL IS A process of 


treating meat is 
disclosed and 
& comprises fast 

freezing a block 
of raw meat at a temperature range 
of 0° F. to —40° F. to be in a hard 
frozen state throughout, tempering 
the block to a temperature between 
0° F. and 25° F., slicing from the 
block relatively thin flakes of meat, 
tempering the flakes to be within a 
temperature range of 25° F, to 32° 
F., compressing a multiplicity of the 
tempered flakes into a compact inte- 
grated mass in which the softened 
flakes are thereby impalpable in the 
mass, and freezing the compacted 
mass to hardened state throughout. 

No, 2,745,756, PREPARATION 
FOR STORAGE OF SOLID ANI- 
MAL PROTEINACEOUS MATE- 
RIALS, patented May 15, 1956 by 
Frederic S. Ruff, Cambridge, Mass., 
assignor to F. William Andres, Bos- 
ton, Mass., trustee. 

A method of packing animal pro- 
teinaceous solids for storage in the 
frozen state, said solids having solid 
content of more than 15% and a 
moisture content of no more than 
85% is disclosed and comprises plac- 
ing unfrozen animal proteinaceous 
solids having their natural cell struc- 
ture in a rigid sealable container, 
drawing a vacuum in the container 
substantially instantaneously to at least 
27.5 inches of Hg to remove from all 
surfaces of said solids substantially 
all pressure due to atmosphere and 


sage casing with ‘ 
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to remove gases from these solids to 
permit expansion of moisture therein, 
hermetically sealing the solids in 
such condition in the container at 
the attenuated pressure, and then re- 
moving heat from the sealed con- 
tainer and enclosed solids to bring 
the same to a temperature for stor- 
age not exceeding 15° F. whereby 
it is claimed the storage life of the 
solids after defrosting is increased. 
No. 2,754,538, CASING FILLER 
AID FOR A SAUSAGE AND FOOD 
STUFFER, patented July 17, 1956 
by Minnie Maier, Valley City, N. 
_Dakota. ‘ : 
~*<“"Phis ‘attachment’ comprises a long 
‘elastié * strand’ anember. Having a 
looped end engaging around a por- 











tion of a casing and around a stuff- 
ing tube on which the portion of the 
casing is disposed, and means for 
anchoring another portion of | the 
elastic member under tension for 
yieldably retaining the casing end 
on the stuffing tube. 

No. 2,747,622, CARCASS SAW 
WITH WASTE-DIVERTING 
SHIELD, patented May 29, 1956 by 
Charles Walter Saye, Northboro, 
Iowa. 

This saw comprises a frame extend- 
ing inwardly from a housing with a 
bar member slidably mounted in the 
forward end portion of this housing, 
a power means for reciprocating the 








bar, a saw blade having its teeth ex- 
tending downwardly and being recip- 
rocally supported by the frame; 
this saw blade detachably connected 
to the bar member, and a wide guard 
shield member extending from the 
housing in a horizontal plane below 
the teeth of the saw blade, thence 
upwardly in a curved path and hav- 
ing its free end portion split and ex- 
tending upwardly at each side of the 
rear portion of the saw blade to a 
plane above the plane of the blade. 
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Meat from slicer is fed into wrapping and labeling machine 
and on to the Wendway system where it is conveyed to the 
packing area. Speed of Wendway system is synchronized to 
match other production equipment. 


Another sample of Wendway’s versa- 


Here you see sliced luncheon meats 


Wendway is the one versatile conveying system 





that is rapidly gaining the complete acceptance 
of the nation’s top processing and packing 
plants. Wendway’s stainless steel wire belting 
is ideal for the conveying of meats or other 
food products. It permits free circulation of air 
from above or below, does not sag or accumu- 
late fats or grease and can be kept highly sani- 
tary with hot water or by direct steam scalding. 


Another Wendway system where variety 


tility. Sliced meats shown are con- automatically deposited on Wendway packs are bagged and conveyed to vacu- 
veyed to and from vacuum sealing system from bag sealing machine, then um packaging machines, then conveyed 
machine, then on to packing station. conveyed around 90° curve and along again through bag shrinking operation 
© rear wall to packing station. before being conveyed to shipping area. 


ony UNION STEEL 


MAIL NOW! 


GENTLEMEN: Please show us how USP Wendway Conveyor Systems can 





PRODUCTS CO. 


ALBION, MICHIGAN 




















fit into our application and save... Our application is 
NAME POSITION 
COMPANY ADDRESS 
CITY ZONE STATE 
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NEW EQUIPMENT and Supplies 











BACON PACKAGING UNIT (NE 343): An auto- 
matic bacon shingling, weighing and packaging ma- 
chine is being manufactured by Standard-Knapp, 
Division of Elmhart Mfg. Co. The unit, which is said 
to require only six operators, automatically produces 





shingled bacon on paperboard, indicates package 
weight to a third of a bacon slice and is designed to 
feed a standard overwrap machine without an ad- 
ditional operator. In operation, intermittently sliced 
bacon falls in groups on a shingling conveyor. 
These groups are carried to a point where a waxed 
card is inserted automatically under each group 
to form a package, All major components of the 
packaging line are made of stainless steel. 








TOTE PANS (NE _ 334): 


Fiber glass reinforced pol- 
yester is being used to 
manufacture tote pans 
which stack by the G. B. 


Because each 


Lewis Co. 





mak 


pan end is formed to a dif- 
ferent contour offset, pans 
can be alternated for safe 
nest stacking, according to 
the company. Units are said 
to withstand denting, warp- 
ing, rotting and softening 
and resist water, oil and 
chemicals. Colors are mold- 
ed in and the surface is 
smooth. 


WATER CONDITIONER 
(NE 335): A water condi- 
tioner suitable for use in 
boilers, steam generators, 
air conditioning systems 
and washing equipment to 
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prevent hard water scale 
and corrosion is being mar- 
keted by Packard Water 
Conditioner Division, Inc. 
Some of the advantages of 
this unit cited by the com- 
pany are that it reduces 
fuel and power, operating 
and maintenance costs 
while increasing plant ef- 
ficiency and prolonging 
equipment life. The condi- 
tioner is built in two sec- 
tions, a dispersing cell and 
a homogenizing chamber. 
Water flowing through the 
unit is passed through a 
series of alternating fields 
of static energy to cause 
an intramolecular disruption 
while adding kinetic energy 
to the electrons in the outer 
orbits of the atom, 


PORTABLE LINE-PRES- 
SURE CLEANER (NE 
331): A cleaning unit which 
is said to make plant wash- 
up a simple spraying op- 
eration is being marketed 
through Oakite Products, 
Inc. In operation, as hot 
water rushes through the 
unit’s Venturi element the 


detergent solution is drawn 
up automatically into the 
flow of water and delivered 
in a jet stream through the 
nozzle. The portable clean- 
er consists of a seamless, 





cold-rolled steel detergent 
tank, equipped with a wa- 
ter hose connection to the 
hot water supply, a syphon 
breaker, solution and water 
control valves. It has a ca- 
pacity of approximately 15 
Ibs. of detergent and weighs 
25 Ibs. when empty. The 
unit is simple to hook up 
and use; water and solution 
control valves may be 
opened and adjusted. 


STEAK TENDERIZER 
(NE 341): A new steak ten- 
derizer being manufactured 
by The Biro Manufacturing 


(y FF) 
‘ ats 





Co. features stainless steel 
surfaces at points of con- 
tact with meat. Models are 
available in standard white 
finish and _ stainless steel 
with chrome and aluminum 
trim, Three models are 
equipped with a jet ejector 
roller knife assembly which, 
with strippers, is mounted 
in a_ self-contained cradle 
for easy removal. 


WATER FIRE’ EXTIN- 
GUISHER (NE 345): A 
stored-pressure water fire 
extinguisher with a 2'-gal. 
capacity has been _ intro- 
duced by Ansul Chemical 
Co. The extinguisher is 
said to have a 2-A UL 





classification and has a shut- 
off control which permits 
the operator to turn off 
water at will to allow ef- 
ficient use of the liquid. 
Water is released by oper- 
ating the squeeze grip car- 
rying handle and has a 
range of 35 to 40 ft. The 
unit can be recharged by 
replacing the water and 
pressurizing it to 100 Ibs. 
per sq. in. with compres- 
sed air. A tri-color gauge 
measures air pressure. With 
the addition of anti-freeze. 
the unit operates well in 
—40 deg. temperature. 


oe 


Use this coupon in writing for further information on New 
Equipment. Address the National Provisioner, 15 W. Huron st., 
Chicago 10, Ill., giving key numbers only (9-8-56). 


Street 
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Meat Merchandising Parade 


Pictorial and news review of recent developments in 


the field of merchandising meat and allied products. 


"Yankee Maid @ 


FRANKFURTERS: — { 


-Z FLO | 





m peta ® 


"EVERYWHERE YOU GO... . Yankee Maid Frankfurters," reads this highway display of 
Bernard S. Pincus Co., Philadelphia, which is making sure that motorists also see a 
reminder about Yankee Maid products everywhere they go. The company has saturated 
the major highways leading to seashore points from Philadelphia on R. C. Maxwell Co. 
and General Outdoor Advertising structures. Design was created by Edward Schorr, 
associate art director of Feigenbaum & Wermen Advertising Agency, Inc., Philadelphia. 






















. , 
ELF Company 


NEW FOLDING carton for shipment of 
frozen cuts has been developed for Gold 
Pak Corp., Union City, N.J., by ACM di- 
vision, Robert Gair Co. 


ALUMINUM FOIL-WRAPPED cartons used by Oklahoma Packing Co., Oklahoma City, for 
its frozen line "help us emphasize the fact that we have packed cleanly and with care," 
said John O. Vaughn in reporting wide acceptance for his firm's new Oklahoma's Pride line. 
Twelve meat courses are wrapped in Alcoa Wrap aluminum foil (Milprint) of eight colors. 
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SELF-SELECTION of sliced meats is made 
easier with this three-color “window car- 
ton produced for Stahl-Meyer, Inc., New 
York City, by Container Corp. of America, 
Philadelphia. Same package is used for 
15 different vacuum packed cold cuts and 
luncheon meats. Product name on front, 
back and two sides of carton assures identi- 
fication in the display case. 


@=RESH MEAT products of Colonial Beef 


Co., Philadelphia, are being packed for in- 
stitutional use in 5-lb. plastic-lined round 
paper containers. Printed in two colors, 
orange and brown, the containers are manu- 
factured by the Sealright Co., Inc. 








TASTY POPS, a bacon-rind snack food 
manufactured by Wilson & Co., Inc., Chi- 
cago, now is available to distributors and 
wholesalers on a national basis. Packaged 
in a bright new red and yellow cellophane 
wrapping, the product is being boosted as 
a high-profit item for grocets. 
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Reg. U. S. Pat. Of. 


Products. . 


Preferred by 
packers for 
over 30 years 


¢ HIGHEST 
QUALITY 


LOW 
PRICES 
QUICK 
SERVICE 


CALL OR 
WRITE 


CINCINNATI INDUSTRIES INC. 
CINCINNATI 15 (Lockland) OHIO 





Average Family Food Bill 
$27 a Week in Spring, '55 


Results of a nationwide survey by 
the U. S. Department of Agriculture 
show that family spending for food 
increased about 25 per cent per 
household between 1948 and 1955, 
while retail food prices increased 
only 6.5 per cent. 

According to USDA marketing 
specialists, part of the increased out- 
lay during this period arose from the 
6 per cent increase in the average 
size of families and the 28 per cent 
rise in income per capita, after taxes. 
Another factor, the USDA said, is 
that homemakers bought more ex- 
pensive foods, including more of 
those with “built-in” conveniences 
such as prepackaging and _ precook- 
ing. A number of meat and meat food 
products now fall in this category. 

This picture of the nation’s food- 
buying was obtained in the spring 
of 1955, when 6,000 families were 
interviewed in the household food 
consumption survey made by the 
USDA’s Agricultural Research Serv- 
ice and the Agricultural Marketing 
service. 

The report released recently is 
the first segment of a large array of 
food marketing and consumption data 








3946 Willow Road °« 
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Handiest, most sanitary knife ever developed 


Get engineering help plus the world’s finest and most complete line of meat 
grinding plates and knives. Speco’s engineers will help you improve product 
quality... get cleaner, cooler cuts. There are Speco knives and plates to fit 
any make of grinder...or tailor-made to your specifications. Specify your 
grinding needs and ask for our recommendations. Write for Speco’s new 
free Catalog and Plate Ordering Guide today. 


SPECO, INC. The Specialty Manufacturers 
TU xedo 9-0600 (Chicago) 


Schiller Park, Illinois « 
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obtained in the nationwide survey. 
Data from this survey will be re- 
leased in coming months in a series 
of reports on food consumption rates 
and expenditures for 200 food items. 

The average family food bill for 
the nation was $27 a week in the 
spring of 1955. Food consumed at 
home cost $22, while meals and be- 
tween-meal food eaten away from 
home accounted for the remaining 
$5. These figures include the cost of 
soft drinks and alcoholic and other 
beverages, but they do not include 
expenditures for many nonfood items, 
such as soap and paper goods, com- 
monly bought in grocery stores. 
Since the average household size is 
3.43 persons, the average expendi- 
ture per member each week was $7.89 
for all food—$6.50 at home and $1.39 
away from home. 

Since 1942, when a similar sur- 
vey was made, food expenditures 
per household throughout the coun- 
try have increased considerably. 
along with income and prices. They 
were nearly three times as large in 
1955 as the $10-a-week family av- 
erage 13 years ago, when incomes 
were much lower than in 1955. 

A more precise comparison can be 
made for urban families of two or 
more persons, which were surveyed 
also in 1948. They spent an average 
of $13 in 1942, just twice that much— 
$26—in 1948 and $32 in 1955. 

The 1955 survey indicated that 
total weekly food bills averaged $31 
in the Northeast, $28 in the North 
Central region, $30 in the West and 
$22 in the South. 

Some decided differences between 
rural and urban food bills were shown. 
Urban families of all sizes spent an 
average of $30 a week for food, 
while rural families spent only a little 
more than half that amount—$17. 
Much of this difference is due to the 
greater quantity of home-produced 
foods used by rural families, 

Single copies of “Household Food 
Consumption, Preliminary Report, 
1955,” may be obtained free on re- 
quest to the office of information of 
the U, S. Department of Agriculture, 
Washington 25, D. C. 


1956 Soil Bank Figures 


Final USDA figures released re- 
cently show that 555,098 agreements 
covering more than 12,300,000 acres 
of cropland, were signed under the 
soil bank’s 1956 acreage reserve pro- 
gram. The USDA estimated that 
nearly $261,000,000 in maximum 
payments could be earned under the 
agreements made this year. 
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AMI SAFETY award for an entire year with- 
out a lost-time accident is presented to 
Roberts "Turkey Brand" Corned Meats Co., 
San Francisco. William R. Dixon (right), 
owner and operator of 46-year-old firm, also 
receives congratulations from E. W. Stevens 
(left) and C. M. Cannoles, representing 
the AMI. The firm, which employs eight per- 
sons, processes corned beef, corned beef 
tongue and corned pork. It was founded by 
Dixon's grandfather, G. H. Roberts, who op- 
erated the business until 1933. From 1933 
to 1952, Dixon's father, R. H. Dixon, oper- 
ated the firm. The present owner is a di- 
rector and past president of the Pacific 
Coast Meat Jobbers' Association. Of 220 
companies participating in the AMI safety 
program, I! ended the fiscal year June 30 
without an accident. 





Harold Graham Resigns as 
Head of Maurer-Neuer Plant 


HaroLp GRAHAM has resigned as 
vice president of Maurer-Neuer Corp., 
Kansas City, 
Kans., and gen- 
eral manager of 
the company’s 
plant at Arkansas 
City, Kans. He 
said he would 
devote his time 
to other activi- 
ties. A profession- 
al industrial engi- 
neer, Graham is 
a veteran of some 
22 years in the meat packing indus- 
try. He joined Maurer-Neuer in 1952 
as assistant manager of the Arkansas 
City plant, later became manager 
and was elected a vice president last 
October. 

In announcing Graham's resigna- 
tion, the company said he had ef- 
fected progress in “efficient produc- 
tion, improved distribution and _har- 
monious teamwork” and that no 
changes in the general operations of 
the plant are planned. Graham 
stressed modernization and many 
physical improvements were made. 


H. GRAHAM 





The Meat Trail... 


Western Boy Meats Takes 
Over Gibson Firm at Yakima 


Gibson Packing Co., Yakima. 
Wash., has been reorganized and 
taken over by a new firm, Western 
Boy Meats, Inc. D. W. FRAME, a 
Yakima certified public accountant, 
was named president, and Guy C. 
Pinney, formerly western supervisor 
for Food Management, Inc., Cincin- 
nati, is the new general manager. 

Associated with Frame will be 
Roy Matson, vice president, and 
Harcourt Tay Lor, secretary-treas- 
urer. Under this arrangement, the 
plant will be operated under the 
control of the J. M. Perry Institute, 
Frame explained. 

The plant, which is being re- 
modeled and re-equipped, will be 
one of the most modern meat process- 
ing plants in the Northwest, accord- 
ing to Frame. In recent months dur- 
ing the remodeling, the plant has 
been operated on a limited scale in 
volume sufficient to hold its federal 
inspection status. 

Pinney, a graduate of Case Insti- 
tute of Technology at Cleveland, had 
been with Food Management, Inc., 
since 1948 and helped in the remodel- 
ing of the Yakima plant. He previ- 
ously was industrial engineer and new 
plant development supervisor for 
American Aviation Corp. The new 
general manager predicted that oper- 
ations of Western Boy Meats eventu- 
ally will reach a volume of $8,000,- 
000 to $10,000,000 a year. 

Originally organized by O. D. 
Gipson and his brothers, CHARLES, 
E. S. and Lyman, Gibson Packing 
Co. was sold in 1936 and operated 
since that time under the direction of 
Henry L. Corry, president and 
general manager. 


Canada's Hygrade Building 
Modern Plant in Montreal 


Construction of what is said to be 
the largest meat processing plant 
under one roof in Canada has been 
undertaken by Hygrade Food Prod- 
ucts, Inc., Montreal. The new, mod- 
ern plant, which will have a floor 
area of 65,000 sq. ft., will be situ- 
ated on Montreal’s Guizot st., near 
the proposed extension of Metro- 
politan blvd. 

JosepH Rapoport, vice president 
and general manager, announced 
that the plant is scheduled for com- 
pletion in the early part of 1957 and 
will include the latest developments 
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in meat processing. He said the firm 
plans an expansion in products, which 
will include frozen meats and en- 
larged bacon packaging in addition 
to the present production of pork 
sausage, frankfurters, luncheon meats, 
ham, corned beef, etc. 

The decision to erect a completely 
new building at a new site was oc- 
casioned by growing popularity of 
Hygrade ready-to-eat meats, which 
necessitated expansion of facilities, 
Rapoport explained. Such expansion 
at the present location on St. Lawr- 
ence blvd. was impossible. 

All production in the new plant 
will be patterned in a straight-line 
flow on one floor. A second story 
will be used for general offices, dry 
storage and employes’ facilities, the 
latter to include a modern cafeteria 
with seating capacity of 200. A spe- 
cial test laboratory will assist in qual- 
ity control and new product develop- 
ment. Provision also is made for mer- 
chandising and sales research opera- 
tions in the new plant. 

Hygrade’s modern cafeteria will be 
made available to women’s organiza- 
tions for their meetings and other ac- 
tivities. Conducted plant tours also 
will be arranged. The general con- 
tractor is Louis Donolo & Co. of 
Montreal. 


Russell Heads Swift Plant 

At National Stock Yards 
GARLAND RussELL has been named 

manager of the Swift & Company 


plant at National 
Stock Yards, Ul., 


succeeding the 
late H. E. Map- 
sun, EB. BD. 


FLETCRALL:; 
Swift vice presi- 
dent, announced. 

A 31-year 
Swift veteran, 
Russell started 
with the com- 
pany as a clerk 
in the beef department in Kansas 
City in 1925 after receiving the 
bachelor’s degree in agriculture the 
previous year from the University of 
Missouri. He has served in the beef 
grading department and veal depart- 
ment at Chicago and once was head 
of the beef, lamb and veal depart- 
ment at St. Joseph, Mo. 

From 1937 to 1948, Russell was in 
the office of P. C. Smrru, vice presi- 
dent, and since 1948 he has been 
head of the lamb department. He 





G. RUSSELL 
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Daniels wraps 
Our craftsmen at DANIELS are predominantly people 
who have been with us for years, and are proud of their 
work and their company. We live together in a community 
small enough so we think of each other as neighbors and 
friends. Add to this a management which believes in having 


the most modern and efficient equipment in the industry. 
Result: flexible packaging at its best. 








Wiaconin “ creators - designers 
Paper Group F 2) ni 7 e ‘ 

rcene anrels muitioaior Drinkers 
shina ea, ee on ae ae med ¢@. 


of flexible packaging 


there is a Daniels product to fit your needs 





SALES OFFICES: Rhinelander, Wisconsin . . Chicago, Illinois . . Philadelphia, Pennsylvania... Akron, Ohio. . Denver, Colorado. . Dallas, Texas... Los Angeles, California 
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has been active on the lamb commit- 
tee of the American Meat Institute, 
serving as chairman since 1954. He 
also has been a member of the Lamb 
Industry Committee and the Defense 
Meat Board. 


Modernized Detroit Plant 
To Reopen under New Owners 


Detroit Packing Co., Detroit, has 
been purchased by new interests and 
reopens Monday, September 10, fol- 
lowing complete remodeling of the 
plant at 1120 Springwells. The firm, 
one of Detroit’s oldest packing com- 
panies, had been adjudicated a bank- 
rupt under the previous management, 
which was headed by NorMANn ALLAN 
as president. 

More than $150,000 has been spent 
in modernizing the plant, according 
to SAMUEL KATCHEN, new president 
and general manager. Operations 
have been streamlined on a modern 
assembly-line basis, and a fleet of 
new refrigerated delivery trucks has 
been added. 

“The new Detroit Packing Co. op- 
eration will fill a definite need for 
Michigan livestock producers as an 
outlet for all classes of livestock,” 
Katchen said. “Our new plant will be 
the only complete federally-inspected 
packinghouse in the entire state of 
Michigan. Because we are federally 
inspected, we can and will sell our 
products throughout the United 
States and export them all over the 
world. In addition, our plant will give 
local wholesale meat buyers a new 
centralized source of supply where 
they can get on-the-spot delivery 
of fresh killed and smoked meats.” 

The new streamlined operation of 
the 188,000-sq.-ft. plant will result 
in an annual slaughtering capacity of 
500,000 hogs, 200,000 calves, 100,- 
000 lambs and 50,000 cattle. The 712- 
acre plant site has its own receiving 
vard for livestock. 

The plant is completely unionized 
and will employ up to 500 workers 
affiliated with the Amalgamated Meat 
Cutters and Butcher Workmen of 
North America, AFL-CIO, Katchen 
said. 

The long-established company 
brand names, including Bestmaid, 
Wyandotte and Detroiter, will be re- 
tained when the new ownership is 
ready to enter the market with con- 
sumer products such as frankfurters 
and luncheon meats. 

Executives of the company, in ad- 
dition to Katchen, include GitBert 
ADAMS, secretary-treasurer, and JOHN 
Jupp, superintendent. All three men 
have spent their entire careers in the 
meat packing industry. 


JOBS 


The appointment of GrorcE Jor- 
GENSON as production manager of 
Marhoefer Pack- 
ing Co., Ine., 
Muncie, Ind., has 
been announced 
by JoHn Mar- 
HOEFER, presi- 
dent. A 27-year 
industry veteran, 
Jorgenson is a 
specialist in can- 
ned and smoked 
meat processing 
and pork dress- 
ing operations. Before joining Mar- 
hoefer, he operated his own consulting 
firm. Marhoefer Packing Co. currently 
is restudying its order assembly oper- 
ations with a view to streamlining 
them to the distributive nature of 
the company’s business. 


Silver Skillet Brands, Inc., Skokie, 
Ill., has announced the appointment 
of A. S, PireTRYKOWSKI as assistant 
to the executive vice president, MIL- 
ton W. Horwitz. Pietrykowski will 
be in charge of production and pack- 
aging operations. 


G. JORGENSON 


FranK and Harry Satter have 
personally taken over operations of 
their Star Packing Co. unit which 
recently moved to 4100 E. Bandini 
blvd., Los Angeles. The brothers also 
are owners and operators of Salter 
Packing Co., which is also located 
in Los Angeles. 


New manager of the Burns & Co., 





Ltd., branch in Prince Rupert, B. C., 
is W. G. McGruTHEr, who had been 
branch manager at Yellowknife, 
Northwest Territories, since 1934. 


T. S. Pace has been named man- 
ager of the Chattanooga branch of 
The Cudahy Packing Co., shifting 
jobs with Emmett E. Burke, who 
succeeds Page as head of the com- 
pany’s Atlanta produce department. 


PLANTS 


American Stores Co. is ready to 
break ground for a completely new 
plant at Lincoln, Nebr., to cost an 
estimated $1,500,000. Stock pens 
now are being moved at the present 
plant to clear that area, which will 
be the site of the new structure. Ex- 
pected to be ready for operation 
about next July, the new plant will 
have a Can-Pac system beef kill with 
capacity of approximately 100 head 
per hour and sausage, curing and 
rendering departments. ALBERT J. 
FAULHABER, vice president of Amer- 
ican Stores Co., 124 N. 15th st., 
Philadelphia, is in charge of the proj- 
ect. GeorcE Davin is general man- 
ager of the company’s Lincoln Pack- 
ing Division. 

The Merchants Co., which owns 
Central Packing Co. in Hattiesburg, 
Miss., has begun construction of a 
new $100,000 branch house at Mul- 
berry and Grove sts., Vicksburg, 
Miss. The modern, refrigerated build- 
ing, of concrete, steel and brick, will 
replace present rented facilities in 








AWARD CERTIFICATES for free Bermuda vacations are presented by Albert H. Merkel, jr., 
(left), sales and advertising coordinator of Merkel, Inc., Jamaica, N. Y., to winners in Mer- 
kel's "My Favorite Food Store" contest. Recipients are (I. to r.): Mrs. Maurice Eppinger 


and Eppinger, owners of Eppinger's, the 


“favorite food store’; Mrs. Joseph Cullin and 


Cullin. Mrs. Cullin's entry won the first prize trip for the two Bronx couples. More than 300 
other contestants also will receive prizes, and retailers whose stores they named will get 
duplicate prizes. Merkel said the contest generated a great deal of retailer enthusiasm and 
was responsible for the establishing of new sales outlets and broader product distribution. 
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10 Good Reasons 
for Using 
CAINCO 


Albulac’ | 


© Binds Low Protein Meats! 

©@ Solidifies Under Heat! 

@ Holds Shrinkage to a Minimum! 
@ Improves Shelf Lifel 

@ Minimizes Jelly Pockets! 

@ Stabilizes Water and Fatl 

@ Increases Yield! 

@ Improves Sausage Texture! 

© Supplements Natural Albumen! 
© Controls Moisture! 


CAINCO ALBULAC IS A HIGH ALBUMEN .. . EXCEPTION. 
ALLY ADHESIVE ... SPRAY DRIED .. . PURE MILK PRODUCTI 


Manufactured Exclusively for 


CAINCO, INC. 


Seasonings and Sausage Manufacturers Specialties 


222-224 W. KINZIE ° CHICAGO 10, ILL. 
*Powdered Milk Prodect 





EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7-3134 


SPECIALIZING IN 


BONELESS VEAL 


WISCONSIN MILK FED 


LEGS - CLODS - ROLLS 


STRIPS — CARCASS 


CUSTOM PACKING FOR 


FROZEN FOOD PROCESSORS 


LTL ORDERS INVITED 
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Vicksburg. W. W. Wricut, presi- 
dent, said the new branch house 
should be ready for occupancy with- 
in 90 days. The company also has 
distribution centers in Jackson and 
Gulfport, Miss., and Bogalusa, La. 
Products of the Hattiesburg plant are 
marketed under the firm’s Pine Burr 
label. The company also is exclusive 
distributor for Wilson & Co. products 
throughout Southern Mississippi. C. 
E. CarTER is resident manager of 
the Vicksburg branch. 

Luer Packing Co., Los Angeles, 
is putting into operation an auto- 





NORCROSS 


| Stainless Steel | 


MEAT 
FORKS 


Better and more eco- 








nomical! They are easy 
to clean and sterilize... 
never need re-finishing 
. .. light in weight, only 
5 pounds. Hundreds of 
plants from coast to 
coast have switched to 
these sanitary, non-rust- 
ing forks .. . and praise 
them highly 





Available in 32 in. ‘‘D'' and 48 in. straight- 
type handles . . . 4 tines or 5 tines. Polished | 
tines, satin-finish handles. | 








ORDER A SAMPLE FOR TEST 


C. S. NORCROSS & SONS CO. 
BUSHNELL, ILLINOIS 








matic capping machine for plastic 
containers. It is believed to be the 
first successful application of auto- 
matic closing equipment for this 
type of container and opens up new 
packaging possibilities for the firm. 


TRAILMARKS 


W. M. NEILSEN, vice president of 
John E. Staren Co., Chicago, has been 
appointed manager of the brokerage 
firm’s Los Angeles office, situated at 
117 W. 9th st. The telephone number 
in Los Angeles is Michigan 7507. 

Sixty-two years of servicing South- 
ern New York and Northern Penn- 
sylvania was marked by Armour and 
Company with an open house for 
food dealers and their families at the 
firm’s newly-redecorated branch house 
in Elmira, N. Y. Special Armour 
demonstrations also were conducted 
in Elmira food stores by MARGARET 
Watts, “Miss Wisconsin of 1956.” 


H. E, (Hers) WELHENER, plant 
manager of Peters Sausage Co., Ann 
Arbor, Mich., and his wife, Berry, 
are vacationing in California but will 
be back in the Midwest for the Amer- 
ican Meat Institute convention. Wel- 
hener lost his right arm in a plant 
accident this summer. 


The quality of animals entered by 
iowa 4-H Club boys and girls in the 
beby beef show at this year’s Iowa 
State Fair was outstanding, accord- 
ing to Cant BENTZINGER, head cattle 
buyer for John Morrell & Co., Ot- 
tumwa, and Prof. P. S. SHEARER of 
Iowa State College, who judged the 
championship classes, The young- 
sters realized a total of $107,603 from 
the sale of 393 baby beeves at auction 
following the show. Others were 
withheld from the sale for further 
feeding or exhibition in later shows. 

Dr. Howarp A. MiLo, director of 


the bureau of animal industry in the 
Pennsylvania Department of Agricul- 


ture, Harrisburg, recently rounded 
out his 40th year of service with 
the department. Agriculture Secre- 
tary Wui1am L. HENNING com- 
mended him for outstanding work. 


Eleven young Arkansans will be 
starting college this fall with the aid 
of Capital Pride scholarships, awarded 
by C. Finkbeiner, Inc., Little Rock, 
on the television program, “Scholar- 
ship Quiz.” In addition to promoting 
the company’s Capital Pride meat 
products, the program represents an 
effort to encourage more young peo- 
ple to attend Arkansas schools and 
remain to help build the state. 











Hachod Lon Pol 


THE FINEST 
IMPORTED HAM 
FROM HOLLAND 


also: 





e Picnics 
e Chopped Ham 
e Canadian Style Bacon 


Sole Selling Agent: 


BERNARD BOWMAN CORP. 


270 Park Ave., N. Y.C. 
PLaza 9-5780 








“IN SPICES, TOO, THE Best 
BUTCHERS 


»ALTPETER 
ODIUM NITRITE 
XODIUM NITRATE 


if 


SPICES 


iS THE CHEAPEST 
MILLS BRAND 


Cine |. LAUDENSLAGER, INC. Se 


68 YEARS CONTINUOUS SERVICE IN BLENDING AND MIXING 


616 West York Street e 


Philadelphia 33, Pennsylvania 


IR & 
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HEEKIN 
mes CANS 


4 


since 190| 





IF competition demands that your product go 
to market in the metal package that is most 
profitable for you, you should know the story 
of Heekin Product Planned Cans for meat or 
lard. Call Heekin for the metal package . 
either plain or lithographed ... that is product 
planned for your products and your profit. 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS 
SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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THESE EFFICIENT HIGH SPEED 


M&M meat crinvers 


QUICKLY GRIND AND 
REDUCE WASTE MATERIAL 


Slaughter and packing houses and rendering 
plants find M & M Meat Hogs ideal for the quick 
reduction of material such as shop fats and bones, 
carcasses, dead stock, or other wastes. These 
machines grind material to the most efficient cook- 
ing size, thereby improving quality of the grease. 
M & M Meat Hogs are designed so that material 
will not collect on the inside of the knife carrying 
rotor and cause unbalance. No steam or water 
jets are required. Write for our descrip- 
tive literature. 





MITTS & MERRILL <>” 


1001 South Water Street M & M Meat Hogs are available 


in many sizes, specially designed 
SAGINAW, MICHIGAN for various operations. 








your 
atesse, assurance of 
~ 
2 fp UNIFORM 







QUALITY 





Sioux Ciry 


ED RESSED cD EEF 


Carload Lot Producers of Carcass Beef, 
Beef Cuts, Boneless Beef, Beef Offal 


Phone 8-3524 and ask for: 


LLOYD NEEDHAM 
BOTH Vice-President 
17> Rea 
arcass an al Sales 
AND JERRY KOZNEY 


Carcass Sales 


HARRIS JOHNSON 
Beef Cuts—Boneless Beef 


TREIFE 





Sioux City Dressep Geer inc. 
1911 Warrington Road 


Sioux City, lowa 
U. S. Govt. Inspected Establishment No. 857 
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ALL MEAT... output, exports, imports, stocks 








only a shade below last year. 


*Estimated by the Provisioner 


Meat Output Up; Below Last Year 


Production of meat under federal inspection last week showed a 
substantial gain over a week earlier because of increased slaughter of all 
meat animals. Volume for the period rose 6 per cent to 377,000,000 
Ibs. from 356,000,000 Ibs. produced the previous week, but with slaugh- 
ter of hogs and cattle continuing below last year, current meat output 
was 2 per cent smaller than last year’s total of 385,000,000 lbs. for the 
same week. Cattle kill rose 6 per cent for the week, but lagged 2 per 
cent under a year earlier, while hog slaughter, up 4 per cent, was 


BEEF 
Number Production 
M's Mil. Ibs. 


Week Ended 
Sept. I, 1956 390 203.2 
Aug. 25, 1956 368 190.6 
Sept. 3, 1955 400 212.0 
VEAL 
Week Ended Number Productio: 
M's Mil. Ibs. 
Sept. |, 1956 170 22.8 
Aug. 25, 1956 .. 147 20.4 
Sept. 3, 1955 153 19.9 


1950-56 HIGH WEEK'S KILL: Cattle, 427,165; Hogs, 1,859,215; Calves, 185,965; Sheep and Lambs, 

1950-56" LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 

AVERAGE WEIGHTS AND YIELD (LBS.) 
ATTLE 


Week Ended HOGS 

Live Dressed Live Dressed 
Sept. 1, 1956 . 955 521 230 132 
Aug. 25, 1956 . re 950 518 230 132 
Sept. 3, 1955 964 530 232 133 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dres Live Dressed cwt. Ibs. 
Sept. |, 1956 240 134 93 a4 33.8* 
Aug. 2, 1956 ‘ . 240 134 93 44 33.7* 
Sept. 3, 1955 .. 233 130 94 44 13.9 34.3 


PORK 
(Exel. lord) 
Number Production 
M's Mil. Ibs. 
1,051 138.3 
1,008 132.7 
1,06! 141.5 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
284 12.5 377 
272 12.0 356 
269 11.8 385 








ended 0000's mil. 000’s mil. lb. 00's 


July 7..339 186.7 103 13.8 53 
July 14..415 228.5 152 20.7 970 
July 21..415 224.4 153 21.3 1,015 
July 28..408 216.2 143 19.8 957 





ACTUAL FEDERALLY INSPECTED SLAUGHTER AND REVISED ESTIMATE OF 
MEAT, LARD PRODUCTION BY WEEKS, JULY, 1956 
Cattle Calves Hogs 


r 
Week Number A ig Number Prod. Number ~~. Number Prod. prod. 100 Ib. Pro. 
1, Ib. . 1. Ib 


Sheep and Lambs Lard 
Total Yield 
meat 


mil. 1 000's mil. lb. mi Ib. mil. Ib. 
116.8 225 9.9 827.2 14.6 80.5 
133.8 292 12.8 395.8 14.9 85.5 
140.1 268 11.5 397.3 14.0 34.7 
131.1 273 5.7 378.8 15.5 36.0 








New Zealand Sets New Floor 
Prices on Meat For Export 


Minimum (support) prices for meat 
for export from New Zealand for the 
year ending September 30, 1957 will 
be the same as in the current year, 
according to the Meat Export Prices 
Committee. Small deficiency payments 
were made this year on chilled beef, 
but export prices generally were at 
least as high as the support prices. 
Deficiency payments are paid to pro- 
ducers when prices of any class or 
grade of meat in the open market falls 
below the support level. 

Specific minimums for different 
grades and weights of carcasses and 
wholesale cuts form the basis for the 
deficiency payments. The minimum 
prices for chilled beef carcasses are 
13-1/8d_ per lb. (15¢ U.S.); frozen 


steer and heifer beef, good average 
quality, under 800 Ibs., 9-3/4d per 
Ib. (11c.); and boneless cow beef 
10-1/2d (12c.). 

The support price for the best light- 
weight lamb carcasses is 15-1/2d per 
Ib. (18c U.S.). The guarantee for 
ewe mutton carcasses is 4-3/4d per 


Ib. (5.5 ¢.). 


U.S. Lard Storage Stocks 


Stocks of lard and rendered pork 
fat at packing plants, factories and 
warehouses, refrigerated and non-re- 
frigerated, on July 31, 1956 totaled 
178,461,000 Ibs., according to the 
Bureau of Census. This was a de- 
crease from 203,206,000 Ibs. a month 
before, but 51 per cent larger than 
the 117,578,000 Ibs. on the same 
date a year earlier. 
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MEAT EXPORTS, IMPORTS 


Export business in lard decreased 
in June to 44,762,498 lbs. from 59,- 
328,058 lbs. in May, but was con- 
siderably larger than the 32,365,374 
Ibs. shipped out in June, 1955. Ex- 
ports of edible tallow fell to 1,854,- 
239 Ibs. from 2,724,969 Ibs. in May, 
but were about six times the 309,607 
Ibs. shipped in June last year. Move- 
ment abroad of 105,944,007 Ibs. of 
inedible tallow in June was down 
from 123,963,082 lbs. in May, but 
heavier than the 100,886,995 Ibs. 
in June, 1955. 

On the import side, inshipments 
of canned beef at 6,063,134 Ibs. 
showed an increase from 4,428,347 
Ibs. in May, but a drop from 10,513,- 
646 lbs. in June last year. Imports 
of canned and cooked hams and 
shoulders at 8,231,433 Ibs. were down 
from 9,913,975 Ibs. in May, but 
larger than the 7,439,061 lbs. in June 
of last year. The USDA report on 
exports and imports of meat industry 
products by items is as follows: 


June June 
1956 1955 
EXPORTS (domestic): Pounds Pounds 
Beef and veal— 
Fresh or frozen ....... 4,241,083 644,025 
Pickled or cured ....... 1,678,088 1,360,800 
Pork— 


Hams and shoulders, 

cured or cooked and 
WROGxécrkcesveuteceus 1,952,611 
Other pork, fresh, 

frozen, pickled, salted 

or otherwise cured... 2,969,353 3,720,449 
Other meats, except 

canned (Incl. edible 


1,416,465 


animal organs) ...... 7,514,195 6,043,759 
Canned meats 
Beef and veal ........ 169,519 182,848 


Sausage, prepared 
sausage meats, bologna 
and frankfurters ..... 125,094 231,200 


DO esindieid cidundartens 354,861 354,220 
Lard, includes rend. 


pork fat and shorten- 
ings (chief wt. animal 


EGE sadeaxavencdtemene 44,762,498 32,365,374 
Tallow. OG00O ..ccce se 1,854,239 309,607 
Tallow, inedible ....... 105,944,007 100,886,995 


Inedible animal oils, 
greases and fats, n.e.c. 11,772,086 11,290,712 


IMPORTS-— 
Beef, fresh or frozen... 1,387,156 1,694,022 
Veal, fresh or frozen...  ...... 64,505 
Beef and veal, pickled 

OF CRIES oc iccdnccveous 1,168,119 925,165 
Canned beef (includes 

corned beef) ......... 6,063,134 10,513,646 
Pork, fresh or chilled or 

SOO enccinces pinaves 3,172,567 4,865,499 
Hams, shoulders, bacon 

and other pork! ...... 416,773 806,422 
Canned cooked hams and 

ees ere 8,231,433 7,439,061 
Other pork, prepared or 

preserved? ............ 1,241,290 1,208,274 
Meats, fresh, chilled 


EONOU, BOS. crsccere 
Meats, canned, prop. or 
Ps AGS cigasccaas 256,190 280,308 


eedte 61,788 


rere rer eee rT Te 56,641 5,614 
ROR TG bvcsines. © cededa 37,760 
Animal fats, and greases 

We Senecsdbavavacnse. “decom 119,900 


Not cooked, boned or canned or made into 
sausage. 
2Includes fresh pork sausage. 


3» 














PROCESSED MEATS . . . SUPPLIES 





July Meat Output 15% Above Last Year; 
Seven-Month Aggregate is 10% Higher 


OTAL meat production in the 

United States during July amount- 
ed to 2,079,000,000 Ibs., the Crop Re- 
porting Board has announced. This 
was a small gain from June output of 
2,059,000,000 Ibs. and 15 per cent 
larger than July 1955 output of 
1,815,000,000 Ibs. Federally inspect- 
ed slaughter and that in other whole- 
sale and retail establishments are in- 
cluded in these totals, but not farm 
slaughter. 

The seven-month aggregate reached 
a record volume of 15,318,000,000 
Ibs. for a 10 per cent increase over 
last year’s 13,931,000,000 Ibs. for the 
same period. Comparing the seven- 
month period with that of last year, 
total beef and pork were each up 11 
per cent, veal rose 1 per cent, while 
lamb and mutton production fell 2 
per cent. Lard production at 1,515,- 
000,000 Ibs. was up 14 per cent over 
the 1,325,000,000 Ibs. last year. 

July beef production established a 
record volume of 1,199,000,000 Ibs. 
with a 2 per cent rise over June out- 
put of 1,173,000,000 Ibs. and a 15 
per cent gain over July 1955 pro- 
duction of 1,045,000,000 Ibs. Cattle 
slaughter for the month numbered 
2,291,000 head compared with 2,- 
219,000 in June and 2,055,000 in 
July last year. Average cattle weight 
at 945 Ibs. was 19 lbs. above last 
year. 

Output of veal totaled 132,000,000 


lbs. for a 7 per cent increase over 
both June and July 1955 production 
of 123,000,000 Ibs. Calf slaughter 
numbered 981,600 head for a 4 per 
cent gain over June kill of 943,200 
and a 5 per cent rise over the July 
1955 kill of 933,100. Calves at 242 
Ibs. averaged 6 Ibs, heavier than 
last year. 

Pork production in July totaled 
691,000,000 Ibs., down 3 per cent 
from June output of 711,000,000 Ibs., 
but 16 per cent above July 1955 pro- 
duction of 594,000,000 Ibs. Hog 
slaughter for the month at 5,070,000 
head numbered 2 per cent below the 
June count of 5,180,200 head, but 
21 per cent larger than the July 1955 
kill of 4,197,100. Hogs averaged 241 
Ibs. in weight compared with 250 Ibs. 
last year. 

Lard production in July at 170,- 
000,000 Ibs. was down 6 per cent 
from 180,000,000 Ibs. in June, but 
16 per cent larger than the 147,000,- 
000 Ibs. in July 1955. Lard yield per 
hog in July was about 33.5 Ibs. as 
against 35.3 Ibs. last year. 

Production of lamb and mutton in 
July totaled 57,000,000 Ibs. for a 10 
per cent gain over 52,000,000 Ibs. 
in June and an 8 per cent increase 
over July 1955 output of 53,000,000 
Ibs. Slaughter of the animals num- 
bered 1,314,000, 1,231,000 and 1.- 
219,000 head for the three periods, 
respectively. 


CHICAGO LARD STOCKS 


Lard inventories in Chicago on 
August 31 totaled 72,805,878 lbs., 
according to the Chicago Board of 
Trade. This compared with 84,185,- 
956 Ibs. in storage on July 31 and 
19,561,806 lbs. on the same date a 
year earlier. 

Lard stocks by classes appear be- 
low as follows: 

Aug. 31 July 31 Aug. 31 

1956 1956 1955 
P.S. Lard (a)..56,017,705 64,205,745 13,947,889 
P.S. Lard (b).. 
Dry Rendered 

Lard (a) 
Dry Rendered 

SUN OO. lows. teewne > Jeo | is Geet 


Other Lard ... 1,956,120 2,047,000 1,544,611 
TOTAL LARD.72.805,878 84,185,956 191561,806 


. 14,832,044 17,933,211 4,069,306 





(a) Made since Oct. 1, 1955. 
(b) Made previous to Oct. 1, 1955. 


ST. LOUIS PROVISIONS 


Provision stocks in St. Louis and 
East St. Louis on August 31, 1956 to- 
taled 5,454,960 Ibs. of pork meats 
compared with 8,073,840 Ibs. at the 
close of July and 6,524,059 Ibs. a 
year earlier, the St. Louis Livestock 
Exchange has reported. Lard stocks 
totaled 1,892,122 Ibs. compared with 

2,034,916 Ibs. a month before and 

2,352,214 Ibs. a year earlier. 


MEAT PRODUCTS GRADED 


Total meats and meat products, 
graded or certified as complying with 
specifications of the U. S. Depart- 
ment of Agriculture in 1,000 lbs. 


July June July 
1956 1956 1955 
Beef wccccsaciccsscee OF8j/081 GORI 467.210 
Veal and) Calf ...4.00 23,745 27,585 30,457 
Lamb, yearling, 
and mutton ........ 15,762 15,314 16,526 


TOURS? vais ne deus 617,538 653,222 544,193 
All other meats, lard. 17,854 18,501 11,409 
35, 





DOMESTIC SAUSAGE 


(1.c.1. prices) 
Pork sausage, hog cas...43 @ 45 










Cervelat. 





facturers of sausage) 


Grand totals ....... 635,392 671,723 555,602 

DRY SAUSAGE SAUSAGE CASINGS Hog Bungs— 
OW sdivewccasenses sous 54@ 60 
(1.¢.1. prices) (1.c.1. prices quoted to mann- Export, 34 in. cut .... 45@ 52 


Large prime, 34 in, ... 834@ 36 


Pork saus., bulk, 1-Ib...37 @41 nEurines ch. hog bungs ... soaee Beef Casings: Med. prime, 34 in. ... 25@ 27 
Pork sausage. sheep cas.. F auringer re 1@ ral Rounds— Small prime .......... 16@ 20 
1-lb. pnkge. ..........54 @57 Holatel r . 730 oe Export, narrow, Middles, 1 per set, 
Pork sausage. sheep cas.. zB. C 53 wed Ga ae : T9@R2 Be MS. cecnces ses 1.10@1.35 CRIM vcs oh castecen 55@ 60 
Frankfurters. ‘sheen ‘¢as..52%@at Pepperoni -..2..2. 221 61am Export, med. 35/38 ... 90@1.10 Sheep Casings (per hank) : 
“aegatt eeeag oh gy : hy e 2 Genoa stvle salami. ech. ... 94@97 “5 med. wide, — 26 /28 MS 3 ea ae -5,25@6.00 
Bologna (ring) ..... 8 @43 Cooked salami ............. sam 47 MED evcowsncevane 90@1.25 24/26 MM. ..cccccccecs 5.50@6.05 
Bologna. artificial cz 14@35 Sicilian Sst aa a ass Mart aoe “en —— wide, 40/44 -1.30@1.! 50 oe ec 4,90@5.25 
Smoked liver. hog bungs.414%4@51 Mon DOPE wees eccecceeecees 9@se Oxport, jumbo, 44/up. — 40 Ree MUN ic enccwcstre 4.00@4,30 
Smoked liver. art. cas..34%4@42 ortadela oo... cece eee eee 196 Domestic, regular 85 ey. ey 3.00@3.25 
Polish sausage. smoked..47 @54 Domestic, wide ..... al. 10 TOFIR ONE, Aca dvesvccce 1.85@2.30 
New Eng. lunch. spec..57 @67 No. 1 weasands 
tll go rT eee 420 @AS 5M SPICES - 24 in. . a See 12@ 16 
ong ( 00 a y, >, 
Peomet foot sn. i ai aati tian ties No. 2 weas., 22 in. up. 9@ 14 CURING MATERIALS 
Pickle & Pimiento loaf.40%@44 =" oR he ns aoe Sewing, 1%@2% in, ..1.25@1.65 cwt 
Whole Ground Select, wide, 2@2% in.1.85@2.10 Nitrite of soda, in 400-Ib. 


Extra select, 











bbls.. del. or f.o.b. Cho. .$11.35 
SEEDS AND HERBS Allspice prime ...... 1.00 = =1.10 2% @2% in. ........ 2.25@2.60 Pure rfd., gran, nitrate of 
Resifted .......... 1.07 = 1.17 Bungs, exp. No.1 . 34 OE ER IEEE 5.65 
(1.c.1. prices) Chili, Powder . 47 Bungs, domestic 25 Pure rfd. powdered nitrate 
Chili, Pepper .. ; 41 Dried or salt bladders, pe Ee een war 8.65 
— Cloves. Zanzibar .... 60 66 piece: Salt. paper sacked. f.0.b. 
Whole for sausage Ginger, unbl.. 95 1.02 8-10 in. wide. flat.. 9@ 10 Chgo.. gran. carlots. ton.. 29.40 
Caraway seed ... 26 31 Mace, fancy Banda..é 3.50 10-12 in. wide, flat.. 9@ 11 Rock salt, ton in 100-lb. 
Cominos seed ... 26 31 West Indies ee 3.36 12-15 in. wide, flat.. 15@ 18 bags, f.o.b, whse., Chgo.. 27.40 
Mustard seed: East Indies 3.10 Sugar— 
PRODW conics es 23 Mustard, flour, fancy .. 37 Pork Casings: Raw. 96 basis. f.o.b, N.Y. 6.13 
yellow Amer... 17 NO. 1 .cseseeeeee ee 33 Extra narrow, 29 mm. Refined standard cane 
Oregano ......... 34 West India Nutmeg. 1.30 ONE GOWN oo. ccc. es 4.00@4.15 gran. basis (Chgo.) ...... 8.50 
Coriander Paprika, Spanish ... .. 51 Narrow, Packers, curing sugar, 100 
Morocco. No. 1. 21 25 Pepper, cayenne ... .. 54 29@32 mm, ......... 3.75@4.15 lb. bags, f.o.b, Reserve, 
Marjaram, Pepper: Medium, LG. WNeR BUG. este ce dagnce 8.15 
French ........ 60 65 Red, No. 1 ...... ne 54 32@35 mm, ......... 2.25@2.50 Dextrose (less 20¢): 
Sage, oneee DEEEEO 6s ene uetecss 51 55 Spec. medium, Cerelose. Regular ewt. ... 7.49 
ee oe? wukeknwe 58 66 Black ..ccccssecee 49 53 35@38 mm, ........ 1.75@2.50 Ex-Warehouse, Chicago ... 7.59 
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BEEF-VEAL-LAMB... Chicago and outside 





CHICAGO 


September 4, 1956 


WHOLESALE FRESH MEATS 
CARCASS BEEF 











Steer: 
Prime, 600/800 ...... 47 
Choice, 500/700 ...... 45% 
Choice, 700/800 ...... 451% 
(iood, 500/700 40 
Bull 24% 
Commercial cow ..25 @25% 
Canner—cutter cow .. 2114 
PRIMAL BEEF CUTS 
Prime: 
Hindgtrs., 5/800 .... osu 
Foreqtrs., 5/800 .... 38n 
Rounds, all wts, .... 48 
Td. loins, 50/70 (lel) .92 @9s8 
Sq. chucks, 70/90 ... 37n 
Arm chucks. 80/110..34 @35 
Briskets (lel) ....... 33 
Ribs. 25/35 (lel) ....66 @68 
Navele, No, 1 ........ 12% 
Flanks. rough No. 1 14%, 
Choice: 
Hindatrs.. 5/800 
Foreatrs.. 5/800 
Rounsd. all wts. ..... 47 @4AT 
Td. loins. 50/70 (lel).86) @93B 
Sq. chucks, 70/90 .. 37 


Arm chucks. 80/110... .34 @35 





Briskets (Icl) ...... 33 
Ribs. 25/35 (lel) 2 ath 
Weve. NO FY ccecccs 121 
Flanks, rough No. 1.. 14% 
Good (all wts.): 

Rounds ....... cose th §=6@46 
Sa. cut chucks ......34 @35 
BPIGROe: 2.5... .sscisen 8h G82 
MOE yp aicoaes CCala ~.02 M4 
Loins 


fs. qwe-sigacd 71 @73 


COW & BULL TENDERLOINS 


Fresh J/L C-C grade Froz. C/L 





ae COW. BAGG. 62dis 61@63 
(ol 7 oe COW. BIE soe 68@70 
80@83..... COW, SIG. ices. T2@74 
WAEM..... Cow. 5/up .. 81@s83 
90@95.... Sull, 5/up ..... 84@86 


BEEF HAM SETS 
Insides, 12 up 
Outsides. 8/up ..... 
Knuckles, 714/up 





CARCASS MUTTON 


Choice, 70/down ............18@14 
GOOR.. FOVOWWE oritcsscicas. 12@13 


BEEF PRODUCTS 
Tongues. No. 1. 100’s...26 @26% 
Hearts. reg.. 100’s ... 12 


Livers. sel.. 35/50’s .... 20% 
Livers. reg.. 35/50's ... 13% 
Lips. scalded. 100's .... 9%, 
Lips. unscalded. 100’s .. 7% 
Tripe. scalded. 100's - T4@ ™ 
Trine. cooked. 100’s 7™™ 
ce ey Se ee 6% 
A a eee 6% 
waeere: MOPS occ sci. ss 4% 
FANCY MEATS 
(1.¢.1, prices) 

Beef tongues, corned... 40 
Veal breads, 

WEST IS OS. ow cscs 82 

UP a Se eee 99 
Calf tongues, 1 Ib./dn.. 23 
Ox tails, under % Ib... 10 
Ox tails, over % Ib.... 12 


BEEF SAUS. MATERIALS 
FRESH 


Canner—cutter cow 





meat. barrels ....... 380° @31% 
Bull meat. boneless. 

varrels ....33 @34 
Beef trim. 

barrels 22 @22% 
Beef trim 

barrels 26 @26% 


Boneless chucks. 


ee Neb dare: as 2914 @30 
Beef cheek meat. 

trimmed. barrels... 21% 
Shank meat. bbls 32 


Beef head meat. bbls... 17on 
Veal trim.. boneless. 
varrels seccecae @ST% 


VEAL—SKIN OFF 
(1.¢.1. prices) 
(Carcass) 


Prime, UL | $41.00@42.00 
Prime, 120/100 ....<. 40.00@41.00 
Choice, 90/120 ...... 37.00@39.00 
Choice, 120/150 ...... 37.00@39.00 
Good, SG/ Se cc cécewsa 31.00@33.50 
Good, GU/ESO ..ccceas 35.00@37.00 
Good, 120/150 ........ 35.00@37.00 


Commercial, all wts.. 29.00@34.00 


CARCASS LAMB 
(L.e.1. prices) 
Prime, 35/45 . 46 a47s 
Prime, 45/55 - 47 @A8 
Prime. 55 47 @48 
Choice, 46 @47 
Choice. 46% @47h, 
Choice. 46% @47% 
Good, all wts. 41 @43 








PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF (Carciss) 
STEER: 

Choice 

500-600 Ibs. 

600-700 Ibs. 

Good: 

500-600 Ibs 

600-700 Ibs. 
Standard: 

350-600 Ibs, 

COW: 

Standard, all wts 
Commercial, all wts. 
Utility, all wts. 
Canner—cutter . 
Bull, util. & coml 


FRESH CALF 
Choice: 
200 Ibs. down 
Good: 
200 Ibs. down 


LAMB (Carcass): 
Prime: 

5-55 Ibs. 

55-65 Ibs. 








Los Angeles 
Sept. 4 


. $40.50@ 42.00 
. 39.50@ 41.00 


.. 36.00@38.00 
- 35.00@37.00 


- 33.00@36.00 


None quoted 





—neees None quoted 
26.00€4 29.00 


(Skin-off) 
- 38.00@ 40.00 


. 85.00@37.00 


See Cee cy 41.00@43.00 


San Francisco 
Sept. 4 


No. Portland 
Sept. 4 


$42.00@ 43.00 


$42.00@44.00 
40.00@42.00 


41.00@43.50 


37.00@38.00 


40.00@42.00 
36.00@37.00 


39.00@41.00 


33.00@35.00 31.00@37.00 


26.00@28.00 
23.00@26.00 
21.00@ 23.00 
18.00@21.00 
28.00@30.00 


None quoted 
24.00@29.00 
22.00@ 26.00 
19.00@22.00 
None quoted 


(Skin-off) (Skin-off) 


35.00@37.00 32.00@35.00 
34.00@ 36.00 30.00@33.00 


42.00@ 43.00 41.00@44.00 


wa weee 41.00@42.00 40.00@42.00 40.00@42.00 
Choice: 
o,f a eee 41.00@43.00 41.00@43.00 
BE Mes ooo oc 41.00@ 42.00 39.00@41.00 40.00942.90 
Good, all wts. .... B7.00@ 42.00 34.00@39.00 34.00@40.00 

— (EWE): 

Choice, 70 Ibs. down, 14,00@18.00 None quoted 11.00@ 
Good, 70 Ibs. down... 14.00@18.00 None anoles 1200G18-05 
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NEW YORK 


September 4, 1956 


WHOLESALE FRESH MEATS 
BEEF CUTS 


Western 

Steer: Cwt. 
(Le.1. prices) 
Prime care., 6/700.$48.00@49.00 
Prime care., 7/800. 47.00@48.00 
Choice care., 6/700. 46.50@48.00 
Choice carc., 7/800. 45.50@46.50 
Hinds., pr., 6/700.. 60.00@62.00 
Hinds., pr., 7/800.. 58.00@60.00 

7 az 






Hinds., ch., 6//00.. 57.00@59.00 
Hinds., ch., 7/800.. 56.00@58.00 


BEEF CUTS 
(l.c.1. prices) 

Prime steer: City 
Hindgtrs., 600/700. 61 @ 638 
Hindqtrs,, 700/800. 59 @ 61 
Hindgtrs., 800/900. 56 @ 58 
Rounds, flank off.. 50 @ 52 
Rounds, diamond 

bone, flank off.. 51 @ 52 
Short loins,untrim. 90 @ 95 
Short loins, trim..1.18 @1.30 
Flanks 1 1 
Ribs (7 bone cut). 68 @ 72 
Arm chucks ..... 37 
Briskets 
Plates 1¢ 
Foreqtrs., (Kosher) 44 @ 46 
Arm chucks 

(Kosher) Oak Oe ke 

Choice steer: 

Hindgqtrs., 600/700. 58 @ 60 
Hindgtrs., 700/800. 57 @ 59 
Hindqtrs., 800/900. 54 @ 56 
Rounds, flank off.. 50 @ 5l 
Rounds, diamond 

bone, flank off.. 50 @ 52 
Short loins,untrim. 80 @ 90 
Short loins, trim..1.10 @1.15 


FANCY MEATS 


(Le.1. prices) 


Lb. 
Veal breads, 6/12 om. .......%. 71 
Re: OR a ov gtlasin se 4 saiy ch oad 92 
Beef livers, selected .......... 28 
ROUGE * RIGMNRe neat eee candace 14 
Oxtails, % Ib., frozen ........ 10 
LAMB 

(Le.1. careass prices) 

Ci 
<y $46.00@49.00 


Prime, 30/40 
Prime, 40/45 


precaged 49.00@52.00 
Prime, 45 


alee odinle 46.00@48.00 





Prime, 55/65 .. .. 45.00@47.00 
Choice, 30/40 .. - 46.00@48.00 
Choice, 40/45 ....... 48.00@51.00 
Choice, 45/55 ....... 45.00@47.00 
Choice, 55/65 . 44.00@46.00 
Good, 30/40 44.00@46.00 


Good, 40/45 -. 46.00@48.00 


Good, GB/GG onc ccns cs 43.00@45.00 
Western 
Prime, 45/dn. ....... 44.00@46.00 
Prime, 45/55 veneees 45.00@47.00 
Prime, 55/65 ........ 44.00@47.00 
Choice, 45/dn. ..... - 44.00@46.00 
Choice, 45/55 ......0. 45.00@47.00 


Choice, 55/65 
Good, 45/dn, 
Good, 45/55 


ooee wes 44.00@ 47.00 
Sart tear 38.00@40.00 
10.00@ 42.00 


VEAL—SKIN OFF 


(1.c.1, carcass prices) 


Western 
Prime, 90/120 ...... $41.00@43.00 
Choice, 90/120 ...... 36.00@ 42.00 
Goud, GOs. Sccsacc 30.00@33.00 






Good, 90/120 ..... .. B5.00@5 
Com'l, 50/90 


8.00 
pore. 26.00@29.00 








WES aveeciastes 146 @ 17 Com’1!, 90/120 ...... . 80.00@34.00 
Ribs (7 bone cut): 65 @ 68 
Arm chucks ...... 37 @ 38 ' 
Brighete  sssvies.. 35 @ 36 BUTCHER'S FAT 
i Ce cee 1, @ 16 Shop fat (ewt.) 
Foreqtrs., (Kosher) 48 @ 45 Breast fat (EWE) cic ciccesce 
Arm chucks Edible suet (cwt.) ......... 
(Kosher) ...... 44 @ 45 Inedible suet (ewt.) ........ 2 2 
HOGS: 
N. Y. MEAT SUPPLIES Week ended Sept. 1 Not av. 
Receipts reported by the USDA Week previous ........ 52,912 
Marketing Service, week ended SHEEP: 
Sept. 1, 1956, with comparisons: Week ended Sept. 1 .. Not av. 
Spare ama 75 
STEER AND HEIFER: Week DECvIOUR  oosen+e: 47,596 


Carcasses 


Week ended Sept. 1 .... Not av. 

Week previous ........ 12,247 
COW: 

Week ended Sept. 1 .... Not av. 

Week previous ........ 1,697 
BULL: 

Week ended Sept. 1 .... Not av. 

Week previous ........ 462 
VEAL: 

Week ended Sept. 1. Not av. 

Week previous ........ 10,833 
LAMB: 

Week ended Sept. 1 .... Not av. 

Week previous ........ 29,963 
MUTTON: 

Week ended Sept. 1 .... Not av. 

Week previous ........ 1,612 


HOG AND PIG: 
Week ended Sept. 1 .... Not av. 





Week previous 6,500 
PORK CUTS: Lbs. 

Week ended Sept. 1 .... Not av. 

Week previous ........ 716,285 
BEEF CUTS: 

Week ended Sept. 1 .... Not av. 

Week previous 360,890 
VEAL AND CALF CUTS: 

Week ended Sept. 1 .... Not av. 

Week previous ........ 3,234 
LAMB AND MUTTON: 

Week ended Sept. 1 .... Not av. 

Week previous ....... 5,063 
BEEF CURED: 

Week ended Sept. 1 


Not av. 
Week previous ........ ae 
PORK CURED AND SMOKED: 

Week ended Sept. 1 Not av. 


Week previous ........ 173,000 
LARD AND PORK FAT: 

Week ended Sept. 1 .... Not av. 

Week previous ........ 16,370 

LOCAL SLAUGHTER 

CATTLE: Head 

Week ended Sept. 1 Not av. 

Week previous ........ 12,325 
CALVES: 

Week ended Sept. 1 .... Not av. 

Week previous ........ 14,124 


COUNTRY DRESSED MEAT 


VEAL: Carcasses 
Week ended Sept. 1 .... Not av. 
Week previous ........ 4,528 

HOGS: 

Week ended Sept. 1 .... Not av. 
Week previous ........ 71 


LAMB AND MUTTON: 
Week ended Sept. 1 .... Not av. 
Week previous ........ 28 


LEAN MEAT 
SPELLS PROFIT 


Consumers tend more and 
more to demand lean meat, 
and from a feed economy 
standpoint that’s probably 
all right with the farmer 
who supplies the hogs and 
rattle. 

Livestock specialists at 
Iowa State College have 
found that it takes 1,000 
lbs. of corn or feed equiva- 
lent to build a calf from 400 
to 600 lbs. But for the 
growth from 900 to 1,100 
lbs. it takes the equivalent 
of 2,150 Ibs. of feed. 

A 75-lb. pig can reach 
150 Ibs. on 365 Ibs. of feed 
but to make the next 50 
pounds of gain requires 435 
Ibs. of feed. 
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PORK AND LARD ... Chicago and outside 


CHICAGO PROVISION MARKETS LIGHT HOGS SHOW PLUS VALUES THIS WEEK 
























































° es ° ° (Chicago costs and credits, first two days of the week) 
From The National Provisioner Daily Market Service 
y Prices on pork and live hogs, moving in opposite direc- 
CASH PRICES tions, the former upward and the latter down, worked 
(Carlot basis, Chicago price zone, Sept. 5, 1956) favorably in regard to cut-out values. Light hogs re- 
SKINNED HAMS BELLIES turned plus margins for the first time in months. 

Fresh or F.F.A, Frozen Fresh or F.F.A, Frozen —180-220 Ibs. —220-240 lbs.— —240-270 Ibs.- 
20%b ...... G/S_ocsccosee 2044n Value Value Value 
en 8/10 ......... 24 per perewt. per  perewt. per percwt 
RN 656 oars BUEE a ccaes sen 24% ewt. fin. ewt. fin. ewt. fin. 
| ee ME oo cca cs 25% alive yield alive yield alive yield 
1 SS oT a 251% Lean cuts : $12. 23 $17.73 $11.74 $16.62 $11.54 $16.24 
2544b Sess oo Sa 2544n Fat cuts, ; : 4.42 6.38 4.85 6.86 4.88 6.84 
25... e+. 18/20 ......... 24% Ribs, trimms., ete. .... 1.84 2.65 1.66 2.38 1.50 2.14 

Cost of BOR8: 2 ccxivvcs $16.21 $16.46 $16.37 

Condemnation loss .... .08 .08 .08 

Handling, overhead .... 2.00 1.81 1.51 gl 
Ham quotations based on product TOTAL COST ja wae $18.29 $26 50 $18.35 26.03 $17. 96 $25.27 

conforming to Board of Trade defi- TOTAL VALUR ..css0 18.49 26.76 18.24 25.86 17.92 25,22 

nition regarding new trim effective Cutting margin ....+$ .20 4+$ .26 —$ .11 —$ .17 —$ .04 —$ 05 

January 9, 1956. Margin last week ..—1.17 —1.66 -—1.62 —2.34 — 84 —1.16 

PICNICS 

oh eg ae FRESH PORK CUTS 

Frock or FPA. Frown tet Gl PACIFIC COAST WHOLESALE PORK PRICES 

mes... BB <......5. 0 49@50.. Loins, 12/dn. 48144@49% : oe ee er : 

hat alin poets 2444n 48@49.. Loins, 12/16 ......48 a” aa ~~. 

244on ...... WO/12 2... 0008 24%n 43@43% Loins, 16/20 ...... 40b . : : : - 

| Sree! ee 24% 39%%.... Loins, 20/up ...... 89% FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper style) 

24% ......8/up, 2’s in ......24% 37@38.. Butts, 4/8 ........ 34% 80-120 Ibs., U.S. 1-3.. None quoted None quoted None quoted 
33....4. Butts, 8/12 ....... 31%b 120-170 Ibs., U.S. 1-3. .$30.00@31.50 None quoted 28.50@30.00 

FAT BACKS 33...... Butts, 8/up ...... 3114b 

Fresh or Frozen Cured on Rive, te reeeeee a FRESH PORK CUTS, No. 1: 
e072ee0 IDB, B/D ce cseceee ee ey yer. 

EE aaa ee Masons Ribs, 5/up ........ 16)" LOINS: 

| aieasie”  ~ dheaeanilete 12% 8-10 Ibs. 52.00@54.00  $52.00@54.00 58.00@58.00 

ere Meco aeba 2Y ie é 5 Bd. 56. : ; 
ign 12... - abeaptage 12% OTHER CELLAR CUTS aa ae  eoesl oo 52-00058.00 53.00@58.00 

= Sian 14/16 Resiveete 13% Fresh or Frozen Cured = j 

eae Jb) ee 5 | eee Square Jowls ...... unq. PICNICS: (Smoked) (Smoked) (Smoked) 
Serpe ee eee 15 10%... Jowl Butts, Loose ...12b waar ae E 
“Py ipimebaaaers DO 15 iiicn.. Jowl Butts, Boxed | ane. M8) ADB Shaesesucsnte 31.00@36.00 34.00@38.00 33.00@36.00 
HAMS, Skinned: 
2- Bs -cnevebeeeee 49.00@56.0 54.00@57.00 50.00@53.00 
LARD FUTURES PRICES CHGO. FRESH PORK AND as oo 48.00@54.00 35-00@58.00 30.00@03.00 
NOTE: Add %c to all price quo- PORK PRODUCTS ie Re Sete © 
tations ending in 2 or 7. Sept. 4, 1956 BACON, (‘Dry’’ Cure No. 1: 
(ed. prices) 6- 8 Ibs. 35.00@44.00 42.00@45.00 38.00@44.00 
FRIDAY, AUG. 31, 1956 Sines; shteaed, 1078 os 8-10 Ibs. . 34,00@43.00 40.00@ 44.00 36.006841.00 
é 8, ° +s 9 og 4 q 
Open High Low Close Hams, skinned, 12/14 .. 40 10-12 IbB. ..-..0-eeeee § 33.00@ 40.00 36.00@ 10.00 @ 
Sep. 10.80 10.85 10.67 10.75b Hams, skinned, 14/16 .. 40 ee 
77 Picnics. 4/6 Ibs., loose. s LARD, Refined: ‘ ; 

Oct. 11,02 10.90 10.95b Picnios, 6/8 Ibs. ......+ 24% UD: OOMON 6 csi ceeks 16.00@18.75 20.00@21.00 16.00@18.50 

Nov. 11.22 11.12a 50-lb. cartons & cans.. 15.00@18.25 19.00@20.00 None quoted 

Dec. 12.50 12.50 (Job lots) MNGINOR: otc vase eeaaaan 14.75@17.75 18.00@19.00 13.50@17.00 

Jan. 12.45 12.45 Pork loins, boneless .... 60 

Mar. ; 12.65 12.65b Shoulders, 16/dn., loose. 30 

Sales: 16,840,000 Ibs. Pork livers ............ @13% N. Y. FRESH PORK CUTS MEAT INDEX HIGHER 
Open interest at close Thurs., a ore = 108.75 @s0 f ; : 

Aug. 30: Sept. 609, Oct. 997, Nov. heck bones, bbls. ...... 7 @i% Sept. 4, 1956 The wholesale price in- 

683, Dec. 351, Jan. 67, and Mar.  jract’ ih OE A a ised 8 (Le.1. prices) h k 

20 lots. et, 8.¢., bbs. ....... 6 Western dex on meats for the wee 

P loins, 8/12 .... R A 
; CHGO. PORK SAUSAGE Pork loins, 12/16 °...4z00aas00 ended August 28 rose to 
MONDAY, SEPT. 3, 195 MATERIALS—FRESH Hams, sknd., 10/14 .. 45.00@49.00 85.8 from 84.3 the week 
Labor Day Holiday (To Sausage Manufacturers in pee butts, 4/8 ...- 38.004940.00 I f ling to the B 
Board of Trade closed, no trading joh lots only) ian cae <0.000 450 berore, according to x “i 
in lard futures Peck, trim, guar. 40% Pork trim., regular... 22,00 reau of Labor Statistics. 
beteGsasttaamientes p Pork trim., spec. 80 38.00 a i ; i 

pon 9 oly -» guar. 50% ai "i _ % This 1s a new high in over 

TUESDAY, SEPT. 4, 1956 “lean, bbis 20% @2 City 

ger IRR Hae 18 Hoge vata ia, HO nats a year and compared with 

det. : J .85 b- CVA eS 85 Hams, sknd., pee - 00@50.00 f 

Nov. 11.10 11.22 11.05 11.22b — pork trim’. 959g "ican, 35% oe agg rong pe ge the August 1955 index o 

Bec. 13.00 12.55 18.95 LE ROR GA ae 5 aaa 41 Pork loins, 12/16 .... * 49. 00@51.00 83.4 The average primary 

BR xcs os ees p Pork head meat ..... 7) 25 Boston Butts, 4/8 ... 38.00@42.00 . . 5 

Mee, 22.00 13.70 oad : Pork cheek nel trim., 2% Picuios, 4/8. .s550s. 29. 006482-00 market price index held 

Sales: 6,480, 8. SHOE: Gawcsaeedeeecee s Spareribs, 3/down ... 38.00@42.00 “ee 
Open interest at close Fri. Aug. id steady at 114.6. 

31: Sept. 472, Oct. 1,029, Nov. 733, 

Dec. 835, Jan. 62, and Mar, 29 lots. ee 4 — N. Y. DRESSED HOGS HOG-CORN RATIOS 

_ WEDNESDAY, SEPT. 6, 1956 idbiet teak, ‘Mein “eae a re The hog-corn ratio for 

Sep. 11. 11.22) 11.05 11.20b CMMRIS cc cctonerse 14.75 (1.¢.1, prices) ‘ ‘ 

— a ne ne Refined” lard, 50-lb. cartons, 50 to 75 Ibs. $27.75@30.7%5 barrows and gilts at Chi- 

Nov. 52 27 52a ob, Chicago ip teipeae 14.25 75 to 100 Ibs. . - 27.75@30.75 C: . . 

mie aE See Kettle rendered tierces, f.0:b; 100 to 125 Ib. : 21-T5@30.15 cago for the week ended 

°. ao TS YN iaepaas. 15.2% 25 to 150 Ibs. 27.75@30.75 — 

Jan, 12.55 12.82 12.55 12.82 Leat. irettie ‘enidered tices, 5.25 Sept. Pa br i : 

. o.b BUMNO ca stabaacens ‘ T 0 

a a 7.00 CHGO. WHOLESALE yo . it “gg pore r 
ales: 8,680,000 Ibs. eutral tierces, f.0.b. Chica i Agriculture as reported. 
Open interest at close  Tues., — shortening, rae 100 SMOKED MEATS gt . P ith 

Sept. 4: Sept, 280, Oct. 1,028, Nov. N. & 8. (del) .......... 20.75 Sept. 4, 1956 This ratio compared with 

739, Dec. 344, Jan. 62, and Mar. ydro. shortening, N. & 8... 21.75 z city. F : a 

34 lots 7 Hams, skinned, 14/16 lbs., (Av) the 10.8 ratio for the pre 

” WEAPPCH cocccsecccccccvvcees 6 * 9 
THURSDAY, SEPT. 6, 1956 sata ne Soor Ret Hams, skinned, 14/16 Ibs., ceding Mee and 12.4 a 

Sep. 11.20 11. 7 “ag or Ref. in ready-to-eat, wrapped ....... 47 r os were 

Oct. 11:39 1190 nat 1150 DR. -D.R.  50-Ib. Hams, skinned, 16/18 lbs., a ae ratios , 

Nov. 1150 11.60 11.40 m oose tins to, EE re See 51 calculated on the basis o 

Dee: its thus 243 caries) GEE, (ope | ame, akinsed, 10/18 ths.” 5 NG. 3 yellow com sell- 

Jan. 12.97 13.05 12.97 Aug. a1 10.75n 11.00a 13.12 ready-to-eat, wraee datas 52 e 

mar 1) 18-25. 18.05 Sept. 110.75n 11.00n 13.1240 Bom, 6/10 ibe, wrapped ..... 33 ing at $1.565, $1.583 and 

Open interest at close Wed., Sept. 3 Heaey, no tradi sepeS pags se Amy seg 5 
ate ih ie ee oe 411.000 * 11. 12%n 18.12% n — i Ga $1.301 per bu. during the 
ia Nt ree) Gaee a n 11% @11%a 13.25n Bacon, No. 1 sliced, 1-lb. heat 1 

a4 s acon, No. sliced, . hea tive y. 

lots. Sept. 611.40n 11.50b" 18.50n = |_——sgeal, self service pkge. -..... ss three periods respec 
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BY-PRODUCTS... FATS AND OILS 








BY-PRODUCTS MARKET 


Wednesday, Sept. 5, 1956 
BLOOD 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 


LOW AGES. ces.bc bcc theesnewewencas *6.50n 
MOOG UE asd oie a VGN. Ra Vide wiele vets *6.00n 
jo EO ee eee rere *5.50n 
Liquid stick, tank cars ......... *1.75 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged..$ 80.00@ 87.50 
50% meat, bone scraps, bulk ... 77.50@ 85.00 


55% meat scraps, bagged ....... 93.00 
60% digester tankage, bagged .. 77.50@ 85.00 
60% digester tankage, bulk ..... 75.00@ 82.50 
80% blood meal, bagged ........ 105.00@125.00 
Steam bone meal, bagged 

(Specially prepared) .......... 85.00 
60% steam bone meal, bagged.. 70.00 


FERTILIZER MATERIALS 
Feather tankage, ground, 


PGP WHIC QURIIGRIN ci cdckiececcseas *4.25@4.75 
Hoof meal, per unit ammonia ..... 6.00@6.25n 
DRY RENDERED TANKAGE 
Low test, per unit prot. .......... *1.45@1.50n 
Med. test, per unit prot. .......... *1.40n 
High test, per unit prot. .......... *1.35 
GELATINE AND GLUE STOCKS 

Cwt. 
Calf trimmings (limed) (glue) - 1.25@ 1.85 
Hide trims. (green salted) (glue) .. 6.00@ 7.00 


Cattle jaws, scraps and knuckles, 
BI UE a eghinas cactaccnsiares.siacares 55.00@57.00 
Pig skin scraps (edible) .......... 6.75@ 7.00 


ANIMAL HAIR 
Winter coil dried, per ton ... 
Summer coil dried, per ton . 
Cattle switches, per piece . 
Winter processed. gray, Ib. 
Summer processed, gray, Ib. 





*Delivered. n—nominal. 





TALLOWS and GREASES 


Wednesday, September 5, 1956 














Midwest and eastern users’ Ideas 
on inedible tallows and greases were 
unchanged late last week. Inquiry 
basis was 6%4@6%c, c.a.f. Chicago, 
on bleachable fancy tallow, with bids 
at 7@7'c on same c.a.f. East, prod- 
uct considered. Choice white grease, 
all hog, was bid at 7¥c, c.a.f. New 
York, and held up to 7c. Edible 
tallow buyers were looking for prod- 
uct for prompt shipment, conse- 
quently the market on the nearby 
position maintained a strong under- 
tone. Indications of 9%8c, Chicago, 
and 8%@Q9c, f.o.b. River, were re- 
ported. 

A few tanks of bleachable fancy 
tallow sold on Friday at 6%4@6%c, 
c.a.f. Chicago. It was reported that 
edible tallow sold at 9%4c, c.a.f. Chi- 
cago, and 9c, f.o.b, River, was bid. 

On Tuesday of the new week, indi- 
cations were in the market of 554@ 
5%4c, Chicago, on yellow grease, and 
product considered. The same was 


bid at 6%c, c.a.f. New Orleans, and 
6¥c, c.a.f. New York. Bids of 74%@ 
T¥ac, c.a.f. East, were in the market 
on bleachable fancy tallow. Choice 
white grease, all hog, was bid at 
Tac, same delivery point. Product 
was held fractionally higher for all 
points, A tank of edible tallow sold 
at 9c, Chicago basis; the same ma- 
terial offered at 9'%c, f.0.b, nearby 
River point, and some reportedly 
asked 9c, f.o.b. River points, in- 
volving a higher freight rate. Buying 
inquiry was mostly prompt delivery. 

Yellow grease sold by midweek 
at 5%c, c.a.f. Chicago. Edible tallow 
was reported bid at 9c, f.o.b. River 
points, and indications of 9'c, Chi- 
cago were in the market, Choice 
white grease, all hog, was bid at 7%c, 
c.a.f. New York, and held fraction- 
ally higher. Bleachable fancy tallow 
was bid at 7%@7'%c, also caf. 
East. Yellow grease was still bid at 
5%c, Chicago. Bleachable fancy tal- 
low was bid at 6%c, c.a.f. Chicago, 
with offerings light. Yellow grease 
was bid at 6%c, c.a.f, New Orleans, 
with bids of 6%c, c.a.f. East. General 
market as to sales was very quiet. 



















5) YEARS OF SUCCESSFUL SERVICE 


TO SLAUGHTER HOUSES, WHOLESALE & RETAIL MARKETS, AND LOCKER PLANTS 


Whatever your problems may be, call: 


DARLING & COMPANY 


Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 


DARLING & COMPANY 
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| CHICAGO | | ALPHA, IA. x DETROIT 


| | CLEVELAND | | cincinnati | Be BUFFALO | 





4201 So. Ashland P.O. Box 500 
Chicago 9, Alpha, lowa 


Iitnois 
Phone: YArds 7-3000 





Phone: Waucoma 500 


P.O. Box 2218 
Brooklyn Station 
Cleveland 9, Ohio 


P.O. Box #329 
MAIN POST OFFICE 
Dearborn, Michigan 


Phone: WArwick 8-7400 Phone: ONtario 1-9000 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


Lockland Station #5 
Cincinnati 15, Station “A” 


° 
Phone: VAlley 1-2726 


P.O. Box 


Buffalo 6, New York 
Phone: Filmore 0655 
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Later edible tallow sold at 9¥%c, f.o.b. 
River, and 9¥%c, Chicago. 

TALLOWS: Wednesday's quota- 
tions: edible tallow, 9¥c, f.o.b. River, 
and 9%4c, Chicago basis; original 
fancy tallow, 7¥%sc; bleachable fancy 
tallow, 6%c; prime tallow, 6%%c; spec- 
ial tallow, 638c; No. 1 tallow, 6%c; 
and No. 2 tallow, 5%c. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all hog, 
6%c; B-white grease, 6%sc; yellow 
grease, 55c; house grease 544@5%sc; 
and brown grease, 5@5%ac, Choice 
white grease, all hog, was quoted at 
Tec, c.a.f. East. 


EASTERN BY-PRODUCTS 
New York, Sept. 5, 1956 
Dried blood was quoted Wednes- 
day at $4.50 nominal per unit of 
ammonia, Low test wet rendered 
tankage was listed at $4.50 nominal 
per unit of ammonia and dry rendered 
tankage was priced at $1.20 per unit 
of protein. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, AUG. 31, 1956 


Prev. 
Open High Low Close Close 
Sept. ...13.83b.... ‘ay 13.90b 13.89 
OG. 14.655 Gee be i 14.11b 14.03 
Dec. .... 14.21 ks are 14.22b 14.17 
ee: See 2 ate 14.10b 14.05b 
MAP, 256 Se.a00 : 14.31b 14.29 
May ..., Ade .. 14.34b 14.25 
July .... 144.20b... ; 14.29 14.15b 
Sept. ... 14.10b ‘ steht 14.20 14.10b 


Sales: 110 lots. 


MONDAY, SEPT. 3, 1956 
Labor Day, Holiday 
trading in cottonseed oil futures 


TUESDAY, SEPT. 4, 1956 


Z 


Sept ..- 13.88b 13.95 13.88 13.94 13.90b 
Oct. .... 14.10b 14.09 13.98 14.07b 14.11b 
Dec. .-. 14.19b 14.20 14.06 14,14 14.22b 
eae oes 14.05b 14.10b 
Mar. .... 14.30b 14.26 14.20 14.26 14.31b 
May .... 14.34b 14.30 14.2°3 14.30 14.34b 
July ... 14.24b 14.26 14.21 14.25b 14.29 

Sept. ... Ae .... eee 14.10b 14.20 


Sales: 143 lots. 


WEDNESDAY, SEPT. 5, 1956 
Sept ..- 13.76b 13.95 18.90 18.90 138.94 
Det. .. 14.00 14.08 14.00 14.05b 14.07b 
Dec. .... 14.12 14.16 14.09 14.15 14.14 
Ps ~ s .c.5 TD. “0-6-0 ae 14.05b 14.05b 
Mar. . 14.21b 14.28 14.26 14.27 14.26 
May .... 14.26b 14.32 14.27 14.81 14.30 
July ... 14.21b 14.80 14.28 14.29 14.25b 
Sept. ... 14.138 14.16 14.18 14.16 14.10b 


Sales: 156 lots. 


VEGETABLE OILS 


Wednesday, Sept. 5, 1956 
Crude cottonseed oil, f.0.b. 


Oe ee Sr ne Bs 114, pd 

TARA AR ae ee ; l%ma 

INES xe ates 2 ose 4s 4 a5xGbS 8%: a 12pd 
Corn oil in tanks, f.o.b. mills ...... 12pd 
Soybean oil, Decatur mills ........11 @11%n 
Peanut oil. f.o.b. mills ......... : 13n 
Coconut oil, f.o.b. Pacific Coast . 10%, n 
Cottonseed foots: 

Midwest and West Coast ....... 15,@ 1% 
East <M dep a's 0 tke, , » 156@ 1% 
OLEOMARGARINE 
Wednesday, Sept. 5, 1956 
White domestic vegetable Riatsaeb outer 26 
Yellow quarters ...... Oth ag cen wane carne 28 
Milk churned pastry ... bat eek Ween tee 25 
Water churned pastry ............ 24 
OLEO OILS 


Wednesday, Sept. 5, 1956 


Prime oleo stearine (slack barrels)..... 11 
Extra oleo ofl (drums) ............0.0. 17% 
Prime oleo oil (drums) 1 


n—nominal. a-—asked b—bid pd—paid. 
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HIDES AND SKINS 





Reduced live kill reflected in lighter 
hide movement—Most steady prices 
paid, the exception branded cows 
which sold steady to 4c up—Kipskins 
strong, calfskins steady to weak— 

Small packer hides steady. 


CHICAGO 

PACKER HIDES: The big packer 
hide and skin market was somewhat 
of a mixed affair late last week. A 
sale of 1,500. St. Louis light native 
steers at 16%c was steady. A few 
cars of light native cows sold steady 
at 15%c for Northerns and 17c on 
Rivers. Another car of River light 
native steers sold at 16%c, also steady. 
A total of 20,000 heavy native steers 
sold, Rivers at 14c, and St. Louis 
and Chicago at 14%c. About 10,000 
heavy native cows traded at 14c. 

The new week started out slowly. 
Buyers continued to talk steady; 
however, sellers were persistent in 
asking fractionally higher prices. The 
only trade reported on Tuesday was 
3,000 River ex-light native steers at 
20c or ‘ec higher. 

On Wednesday, trade volume on 
hides was around 50,000, with mostly 
steady prices paid. The exception was 
on branded cows, and 35,000 changed 
hands at 12%c on Northerns, or 
Yec higher, and 13c on River and 
Southwesterns. A total of 8,000 light 
native steers sold at 16c on Chicagos 
and 16%c on Rivers, steady. Butt- 
branded steers and Colorados sold at 
11%c and 10%c, respectively, also 
steady. A couple of cars of light na- 
tive cows sold at 16c, Chicago. North- 
em points were reported as salable 
at 15'%c, and still indicating 17c on 
Rivers. 

SMALL PACKER AND COUN- 
TRY HIDES: Moderate trade came 
about late last week in the small 
packer hide market, with movement 
of the 50@52-lb average natives at 
13'c, steady. Outside small packer 
hides were talked at 13@13%%c on the 
50@52-lb. average. The 60-Ib. average 
was quoted at 11%@12c. Straight 
locker butchers were quoted at 
10%@ IIc, and renderers at 912@10c. 

CALFSKINS AND _ KIPSKINS: 
Calfskins traded lower, and kipskins 
at steady levels at the close of last 
week. Some domestic and export in- 
terest was apparent on the latter. Sale 
of 8,000 kipskins, 15@25-lb. average, 
at 32c, went for export. The same 
product was talked at 3lc in the do- 
mestic market. Quotations of 29@30c 
were indicated on overweight kip- 


skins. About 20,000 calfskins traded, 
St. Paul, Cleveland and Milwaukee 
lights at 42%c, and Cleveland and 
Milwaukee heavies at 50, or 2%4c 
down. River light kipskins sold at 
33c, or up le since Tuesday. 

SHEEPSKINS: No material change 
from last week took place in this mar- 
ket. Top grades still commanded a 
premium. No. 1 shearlings were 
quoted at 2.50@3.00, No. 2’s at 
1.75@2.00, and No. 3’s at 75@85c, 
all quality considered. Fall clips were 
quoted at 2.75@3.50, steady. No 
change was registered on dry pelts, 
still quoted at 24c nominal. Pickled 
skins were quoted at lle on lambs, 
and 12%@12%4c on sheep. 


CHICAGO HIDE QUOTATIONS 
PACKER HIDES 
Week ended Cor. Week 


Sept. 5, 1956 195 

Lgt. native steers ....16 @16% 14 @14%n 
Ivy. nat. steers ....14 @14%n 14 
Ex. Igt. nat. steers ... Rec 
Butt brand steers .... 11% 1ln 
Colorado steers ...... 1014 10%n 
IIivy. Texas steers ... 11144n lin 
Light Texas steers .. Ee wecadsrean 
Ex. lgt. Texas steers.. 17n 15n 
Heavy native cows ... 14n 121%, @13n 


Light nat. cows 
Branded cows 
Native bulls .. 
Branded bulls 


.154%@1in 
...12%@13 
mie 91%4@10n 


12% @13'%n 
10%@11n 
9 @ 9%n 











8%@ 9n 8 @ 8% 
Calfskins: 

Northerns, 10/15 .... 50n 45n 
10 Ibs./down ....... 50n 
Kips, Nor., nat., 15/25. 2714n 
SMALL PACKER HIDES 

STEERS AND COWS: 

60 Ibs. and over ....1144@12n $n 
DP Mee oes etewes 13) @13%n 1044n 
SMALL PACKER SKINS 
Calfskins, all wts. ...35 @36n 35) @40n 
Kipskins, all wts. ...24 @25n 19 @20n 
SHEEPSKINS 

Packer shearlings: 
v 2.50n 
22@24n 


7.50@8.00n 


N. Y. HIDE FUTURES 


FRIDAY, AUG. 31, 1956 


Open High Low Close 
Oct. .. 13.50b 13.80 13.60 13.80 
Jan. ... 13.45b 13.64 13,44 13.64 
Apr. ... 13.45b cae Rai: 13.70b- 75a 


July ... 138.50b eS wah 13.80b- 90a 
Oct. ... 13.70b 14.00 14.00 14.00 
Jan. ... 13.80b Pe. 14.05b- 15a 


Sales: 19 lots. 


MONDAY, SEPT. 3, 1956 
Labor Day Holiday 
No trading in hide futures 


TUESDAY, SEPT. 4, 1956 


Oct. ... 13.74b 14.00 13.90 13.80b- 88a 
Jan. ... 13.50b 13.79 13.70 13.70b- 80a 
Ape. ... 188 14.00 13.76 13.92b-14.000 
July ... 13.80b 14.08 14.00 14.00b- 10a 
Oct. ... 13.90b aaa ae 14.10b- 20a 
Jan. ... 14.00b pate ee 14.15b- 30a 


Sales: 42 lots. 


WEDNESDAY, SEPT. 5, 1956 


Oct. ... 13.80b 13.93 13.98 13.89 

Jan. ... 13.68b 13.80 13.78 13.70b- 80a 
Apr. ... 13.85b Fae Bie 13.90b-14.00a 
July ... 13.95b barks Natale 13.95b-14.10a 
Oct. ... 14.03b 14.20 14.20 14.05b- 20a 
Jan, ... 14.10b ees eins 14.10b- 30a 


Sales: 8 lots. 


THURSDAY, SEPT. 6, 1956 


Oct. ... 13.80b 14.00 13.91 13.91 14.00 
Jan. ... 13.60b 13.80 13.75 13.80 

Apr. ... 13.75b re. oe 13.90 14.10 
July ... 13.80b eee Scat 13.95 14.10 
Oct. ... 13.80b ee Reto 14.00 14.10 
Jan. ... 13.85b pete 14.00 14.20 


Sales: 17 lots. 
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Ob- Tha 
Ob- 90a 
0 

ob- lida 


‘Ob- = 80a 
b-14.00a 
b-14,10a 
Sb- 20a 
‘Ob- 30a 


v1 14.00 


00 14.10 
5 14.10 
DO 14.10 
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LIVESTOCK MARKETS ...Weekly Review 





Utility Grade Steer Almost 
A Nonentity On The Market 


The Utility grade steer has, for 
all practical purposes, ceased to be 
a factor of any importance on the 
market or in meat merchandising, 
according to an Agricultural Service 
Analysis. Since about 1933, when 
such animals made up a fairly rec- 
ognizable portion of steers marketed 
at Chicago, for instance, the percent- 
age of Utility grade steers has 
dropped to barely 1 per cent of the 
total steer sales in 1955. 

Marketings of Commercial and 
Good grade steers, which in 1933 
made up about 40 per cent of Chi- 
cago steer sales, by the close of last 
year comprised but about 25 per 
cent of the total. The Choice grade 
steer has grown steadily in popu- 
larity, the portion having increased 
from about 40 per cent in 1933 to 
about 55 per cent in 1955. The per- 
centage that Prime steers have been 
of total Chicago sales has been varied 
in the past 20 years. Rising to a peak 
of about 35 per cent in 1945, Prime 
grade steers comprised about 17 per 
cent of total Chicago sales in 1955. 


Need of Brand Inspection 
Told to Oregon Stockmen 
Livestock theft investigators for the 
state department of agriculture are 
finding increasing numbers of live- 
stock moved or slaughtered without 
brand inspection in Oregon. The de- 
partment is again calling livestock 
owners’ attention to the fact that state 
law requires all cattle moved over 
Oregon highways or sold through 
public markets to be brand inspected 
by any one of the 100 brand inspec- 
tors located throughout the state. 


July Cattle, Hog Costs 
Below 1955; Sheep Higher 


Packers operating under federal in- 
spection in July bought cattle, calves 
and hogs at prices lower than a year 
earlier, while sheep cost more. 

Average cost of cattle in July at 
$17.16 was 1 per cent less than in 
1955, calves at $16.11 cost 4 per cent 
less than in 1955, hogs at $15.60 
had 95 per cent of the 1955 value 
and sheep and lambs averaging 
$19.62 cost 6 per cent more than in 
July a year before. 

The 1,727,858 cattle, 609,657 
calves, 4,199,109 hogs and 1,168,313 
sheep and lambs slaughtered in July 
had dressed yields of: 


July, 1956 July, 1955 

1,000 1,000 

Ibs. Ibs. 
Wd soi nee Rcceseesee 937,195 805,555 
WOME iaeivencetenatees %s 83,627 73,086 
Pork (carcass wt.) 781,561 670,129 
Lamb and mutton 5 47,030 
ce 2,95 1,595,799 
Pork excl. lard ... 494,676 
Lard production ... 128,545 
Rendered pork fat 7,835 





Average live weights in July were: 


July, 1956 July, 1955 
1,000 1,000 
Ibs. Ibs. 
MER OMNSID eGo cc cdape sence 973.8 957.6 
CEE Lach ecvtheas neeae 1,020.0 : Bi 
RE kg kiny Cstcee uw eas 851.0 
EE SoS eRe ce bans pp hwess 951.8 
MEE wieek nag Ciweins cen 246.9 
WEY, desman ess ose 80 evie 245.1 
Sheep and lambs ........ 90.2 





weight for two months were: 


July, 1956 July, 1955 

Per Cent Per Cent 
WUESER aeKdrvee Resse bigbuee 55.9 55.4 
Oo , SEEy Se Ee ETE tre 55.7 56.1 
WR i vecccuseaerses vers 76.1 76.4 
Sheep and lambs ........ 48.2 47.9 
Lard per 100 lIbs., hog A 14.6 14.7 
Lard per animal (lbs.)... 35.7 37.6 


Average dressed weights of live- 
stock compared as follows (Ibs.) : 


GEE So eueat ona euaane nas 544.4 530.6 
CMION iiiwnnkessnewsces 137.5 133.3 
PROG oi ees cee nse beens 186.5 195.9 
Sheep and lambs ........ 43.5 43.9 





1Included in cattle. 
2Subtract 7.0 to get packer style average. 


Badger Beef Producers To 
Gain By New Feeding Ideas 


Wisconsin beef producers may be 
able to realize more efficient gains 
on their feed lot cattle because of a 
couple of recent developments in 
feeding procedures. Ed Hauser, ani- 
mal husbandman at the University of 
Wisconsin, says, “All reports indicate 
an increase in rate of gain in feed 
lot cattle and an increase in efficiency 
of gain where 10 milligrams of stil- 
bestrol is included in the ration of 
the steer.” 

He adds, “recently the food and 
drug people have approved the im- 
planting of stilbestrol pellets under 
the hide of cattle. This seems to give 
as good or better results than feed- 
ing the hormone. Pelleting is cheaper, 
but it means handling the cattle and 
that involves a chute and head gate. 
Stilbestrol can be given only to the 
cattle you want to have it, and thus 
it will not get to the breeding stock.” 
He calls for more research both on 
the feeding and pelleting, especially 
the effect on the carcass. 


Set Aside $86,000 For G-N 
Livestock Prizes This Year 


Livestock premiums of $86,370.50 
will be distributed among exhibitors 
at the 1956 Grand National Livestock 
Exposition, Horse Show and Rodeo in 
the Cow Palace in San Francisco, No- 
vember 2-11. 

Of this total, $43,002.50 will rep- 
resent beef cattle premiums, accord- 
ing to an announcement by Porter 
Sesnon, chairman of the livestock 
committee. In addition to the beef 
cattle prize money, there will be $25,- 
500 for dairy and dual-purpose cat- 
tle, $9,714 for swine, 
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DRESSED BEEF 
BONELESS MEATS AND CUTS 


SUPERIOR PACKING CO. 


Barrel Lots 


BLOOMINGTON, ILL. 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FLORENCE, S.C. 
FT. WAYNE, IND, 
FULTON, KY. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 
JONESBORO, ARK. 


ST. PAUL 
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CHATTANOOGA, TENN, LOUISVILLE, KY. 


When you hire someone 
to spend your money... the 
BEST is none too good! 


Call on "K-M" today! 


LAFAYETTE, IND. PAYNE, OHIO 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 


VALPARAISO, IND. 


MONTGOMERY, ALA. 
NASHVILLE, TENN. 
OMAHA, NEBR. 








SERVICE 


KENNETT-MURRAY 


LIVEstock BuvINS 
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PACKERS' nepal WEEKLY INSPECTED SLAUGHTER ; 
‘attle Calves Hogs Sheep diel 
Armour. 1881 M41 st, 8,642 Slaughter of livestock at major centers during the 7. 4 
PURCHASES Cudahy’. 's1 81 47200 208 ended Sept. 1, 1956 (totals compared) was reported by ra 
Cudahy . : al 
Svat principal centers for the Wilson. 3365... 12.078 the U. S. Department of Agriculture as follows: manele 
ers at principal centers for the Others .14,449 251 2,206 sheep BS 
week ended Saturday, September fe OE fees Sigua Gee Se po a pom He 
1, 1956, as reported to The Na- Totals.18,968 617 8,887 27,789 a ee aan ‘wae 56,587 49.947 
: : y Area’ ..... an ~ 
tional Provisioner: CINCINNATI Baltimore, Philadelphia .......... neh ed 3e'on0 14'950 
CHICAGO Cattle Calves _— Sheep pw es seers Indpls. ..... id yr 49.608 7.490 
$ 2 } 8 oe Oe RSs ee 805 R 10°45 
pay mag 113 hogs. Sciachier 3 276 St. Paul-Wis, Areasi ¢0002020 2202. iness 853 TO"TTG 9368 ian, 
5 hogs; an ers, 21,11e : Schlac 2 st oe ; SEER BIER: 5, 855 10,77 r ; 
sre ig ec tien rela sissia Sales oe 14,751 1,794 Kansas City ooo seceeceeeee cess B'547 «14.080 200.97 st 
: Fal , ya-So. ee PRO Cae a i q 
RGHEAS ETE ST. PAUL Loui, Bvan'l, Nash'i..” Mph's, 18,286 11,844 Siow 
Cattle: Cabres Begs Sheep Cattle Calves Hogs Sheep Georgia-Alabama Areas .......... an 7'240 New 
Armour.. 8,382 1,790 1,717 2,240 oor, 6,027 8,204 14,850 2,858 St. Jo'ph, Wichita, Okla, City... 28,805 7,240 New 
Swift - 4,035 1,077 2,912 1,765 Bartusch R; 290 bets tee tee Ft. Worth, pe ae rg 118 Pn 
Wilson . 1.210... 2,978 Rifkin - ae Ais Denver, Ogden, Balt ake City.... 17,55 re oe 
Butchers 7,068 3886 782 Superior. es Snayenee Los Angeles, San ran. Al «oe aan Ge 
Others . 1,364 Ae oe eee Swift 2,335 Portland, Seattle, Spokane ....... 815° 768 126537 ; > 
==: Others 196 gg none ll Na ae ee 298/300 118/648 Milv 
Totals.17,059 3,253 10,195 4,005 ‘ 1,224 10 _ 106 an “ane ee 208; G48 846,897 288.264 
OMAHA Totals.19,280 7,115 45,854 4,889 Totals same week 1955 ........ 328,700 115, ; 4 
eis mer ee 2 t. Paul, So, 
Cattle and FORT WORTH 1Includes Brooklyn, Newark and Jersey So. ee & Bay. Wis, 
Calves Hogs Sheep ‘attle Calves Hogs Sheep St. Paul, Newport, Minn., and Madison, Tan, 1. ont ee kee Chic 
5,201 1,492 a 2 711 3Includes St. Louis National Stockyards, E. St. “gg Bom City, Mar- Kan 
Armour . 6,634 5,201 "4900 Armour. 1,579 1,220 1,102 ix ‘Includes Cedar Rapids, Des Moines, Fort Dodee, ; 
Cudahy . 3,792 = —_ Swift 3.448 2,268 1,664 5,411 eats ease items take, Waa. Mean city, Towa, and Albert Oma 
ll Tne 7 ss — ll. 834 1 tee tee tin, Minn.’ Includes Birmingham, Dothan, Montgomery, Pista , 
Wilson 3,171 28 1,191 City 348 6 i Lee, Austin, } ae ane Thomasville, Tifton, Ga. In: St. 
. 6380 Pars =r 70 ‘ 694 and Albany, Atlanta, 0) ’ aos Jose, Vallejo, Calif. Biou 
Fw 1,507 Rosenthal Pinon ila ES ees cludes Los Angeles, Vernon, San Francisco, San } 
gag RE 4 Totals. 6,369 3,565 2,766 6,816 Nen 
. » 
ie eee Neck same | LIVESTOCK PRICES AT 11 CANADIAN MARKETS f oii 
Roth ..... 1335 Week deen 
Rothschild. 1.216 a a ee Average prices per cwt. paid for — aces of Den 
— "a9 Sept. 1 week 55 arkets in 
a oe Cattle ...186.682 214.028 220.467 steers, calves, hogs and lambs at 11 leading m ye Mils 
J EKG ! 206,065 214098 330; 
Others 1.2. 866 9,800 Sheep “11. 70.914 60438 62.390 Canada during the week ended August fg ae ae n 
29473 6666 enue i o the National Frovi- 
Totals ..20,456 29,473 6,666 N BELT DIRECT the same time 1955, was reported t ‘ ry ne ag z, 
— ioner by the Canadian Department of Agric as oe 
E. 8T. LOUIS sioner by Kan 
Cattle Calves Hogs Sheep TRADING follows: ue 
.. 8,360 1,514 10,029 2,040 : : = ‘ni, E 
Suite. 230 2700 Bett akes Des Moines, Sept. 5 G00D onal, HOGS LAMBS te 
5,628 am ° 7 STEERS Grade } ” 
Hunter : 1,228 * S's Pe Prices at the ten concen STOCK- ; are Good and cooly Handyweights hs 
or -:; 5,308 =; tration yards in Iowa and YARDS 1956 1885 1956 im 1056 . 1955 1906 16 x 
“g.927 4.200 ‘ 5 4,925 2. 5 © 5 .00 2: 2 - ~ el ae oe 
an sosera Minnesota were quoted by | Toronto, ....821.59 $19.59 $28.09 $22.77 26.50 ee ho 
8T. JOSEPH the USDA as follows: Winnipeg... 21.00 19.00 18. 74 21.60 24.06 17-88 1% Be 
Cattle Calves ows Sheep oe ee ees Edmonton’ "2. 20:75 19:80 1800 19:50 25.20 se Ee Mil 
Swift .. 3,874 688 9,19 “859 190-480 The... .. 00. $12.00@14.50 Lethbridge . 19.50 19.00... 4, 38.85 Re 2a a 
Armour.. 4,214 384 5, 101 1,33 2 =o _ 14.00@15 85 Pr, Albert .. 17.75 18.00 16.10 17.40 2s. 09 hats a 
Others 5,694 66 1,752 1,274 oe _ jNadeawd Pry tre 3 Sh , ~ ee aan 18.25 16.00 1735 22.75 ar 53 arpa . 
een oa 240-2 Beare 5 90, na Re Se EN 
Totals*13,282 1,138 16,049 4,967 270-330 Ibs. ........ 14.25@15.85 Saskatoon, 0.00 aS 18.38 + anes af 
we Se 5@15.25 Vancouver .. 18.75 18.90 17.50 17.75 lie... I ; 
*Do not include 111 cattle, 97 270-320 Ibs. ........ $14 35@ 25 Fancot canis % 
eo men it eoninee *Canadian Government quality premium not included. slau 
direct to packers. 400-550 Ibs. ........ 11.60@13.85 # Not received in time for publication. 
SIOUX CITY Corn belt hog a5 
Cattle Calves Hogs Sheep “ . > the U. S. 
Armour. 3,531 9 5,365 2,355 nti re stipe ep et SOUTHERN RECEIPTS r 
8.C. Dr. epartment o ricu oO : 
a - 2 sia 1.943 P 6 Receipts of livestock at six southern packing plant stoc live 
ce St Ib Moultrie, Thomasville, Tifton, 
Butchers 985... ca ant This Last Last yards located in Albany, da d we 
Others . 6,677 12 12.589 247 woek week sear Georgia; Dothan, Alabama, and Jacksonville, Florida dur- 
ciarr 49 ’ actua a 
Totals.17,692 21 18,342 4,543 f i = 
Aug. St 40,000 53:00 ing the week ended August 31: Calves Hogs 
WICHITA ine. . Stee poy Cattle Ives bey 
Cattle Calves Hogs Sheep Sept. 3 2 Holiday 5 7 ‘500 Holiday Week ended August OR 6 5.oe8 1081 12: sil ‘a 
Junn .. oes se. Sept. 5 50.000 "5 2 Serreape ding eves 
a - rman r 
Dold 20 5 $y: LIVESTOCK atte 
=e: : | eee LIVESTOCK PRICES LIVESTOCK PR 4 
ee : AT ST. JOSEPH AT SIOUX CITY Me 
eal "21,685 2) i76 1,710 Livestock prices at Indi- . seiainaiitiiaia ciedtiadl "i 
sam * . . aC S ce 
Totals. 6,002 913 3,944 2,826 anapolis on Wednesday, Livestock prices at St. _Lives ee D ae. oa ul 
OKLAHOMA CITY Sept. 5 were as follows: Joseph on Wednesday, City on ime” : 
5 were as fo IS: 4 
Cattle Calves Hogs Sheep Ga PTE: Cwt. Sept. 5, were as follows. Oo were as Wes 
Armour. 4,146 506 1,276 336 Steers, ch. & pr.. - $24. prt oye ee owt. 
Acoli (> — =e Steers, good ....... rid pre tee CATTLE: - St een ’ prime . -$28.50@29.50 T 
oun = fl —_ mtg Og Bg Boi 10. Tale. 50 Steers, ch. & pr. + 028-00 Steers, choice ...... 10.0025. 50 
40 > 145 4 Ss s  nehan & ne i fe ON. «so 20.00@ 26. eiunee i LED 025.5 
- 3ulls, util. com'l, -00@15. “poet ‘om’l. 10.00@12.75 Steers, 95 50a 26. 00 
“De not, inctuge 2.088 cute, cis ai: wil, 4 con. 1400 tvs aac 30 as Helters, prime ..... 25.00gz00 fF 
calves, 7,313 "bogs ‘and 2,750 ian Dp VEALERS: Bulls, util, & com’l. 12.50@138.75 jer ey 1 reese 10.00@13.00 
direct to packers. Pp yp mea eee aay ere mn Seu, ee Gat. “as 18-504 10.00 Jer 
Good CRORE .cscce None ¢ VEALERS: Bulle, util, & com'l. "* 013.5 " 
LOS ANGELES Calves, gd. & ch.... 15.00@17.50 Good & choice ..... 17.00@19.00 — good (beef).. 11.50@12.50 Ne 
re ee ee Calves, util. & gd... 12.00@15.50 : enc 
—: eae: ae U.S. 1-3, 120/160 ... 12.50@14.00 : HOGS: — ose 
: * 4.907 § 1.8. 1-3, 160/180 ... 14.00@16.25 HOGS: 1.8. 1-3, 180/200 ... 
Swift oe 1,23 91 2 ey ey 4 ioc 16.00416:50 U.S. ... 15.50@16.85 oe 1-3, 200/220 ... 16. 00@ 18.75 Sals 
Wilson és U.S. 1-3) 200/220 °°) 16:25@16.75 U. ‘7 46/25@16.85 U8. 13, 220/240... 16.00@ 16.75 wy 
mor a U.S. 1-3, 220/240 ... 16.50@16.75 U. . ++ 16.25@16.85 U.S. 1-8, 240/270 ... 15.75@16.5 at 
tee U.S. 1: 240/270 ... 16.25@16.75 U. 3 ..+ 16.25@16.75 U.S. 1-3, ~~ hh 3.0 None qtd. Pre 
a8 ++. 8 13 ¢ 6.00@16.50 1-3 va. U.S. No. 1-2 e 8 
United . 263 aly FP Z a gr " 16.00@16.5: sin ‘8.2 ” — 15.50@16.26 Bone. ane tes edo 15.00@15.75 ‘. 
Gr West 345 es ~ 180/860 ....... 5.50@16.25 ; aml ve 
ir. 345. * _AMBS: LAMBS: -AMBS: err ah 
em — = oe aed & prime .... 20.50@21.50 Choice & prime..... 21.00 only aS ee «-+: yee coped *) 
Totals, 8,150 442 1,323 Good & choice « 18.00@20.50 Good & choice ...... None qtd. 
956 THI 
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SLAUGHTER 
REPORTS 


Special reports to THD NATION- 


AL PROVISIONER, 


showing the 


number of livestock slaughtered at 


18 centers for the week 
Sept. 1, 1956, compared: 


CATTLE 

Week 

ended Prev. 

Sept.1 Week 
Chicagot ... 24,366 19,706 
Kan. City. 20,312 18,673 
Omaha*t 31,002 25,626 
B. St. Louist 13,237 33,222 
St. Josepht. 10,969 9,740 
Sioux Cityt. 11,392 9,315 
Wichita*t . 6,420 6,350 
New York & 

Jer. Cityt 12,825 

Okla. City*t 16, 872 14 912 
Cincinnati§.. 4,605 5,734 








Denvert 15,551 9,772 
St. Pault... 15,522 13, 
Milwaukeet. 3, 833 3,048 
Totals . 174,081 182,113 
HOGS 
Chicagot ... 27,942 23,796 
2,946 


St. Josepht. 17,435 17,336 
Sioux Cityt. 11,468 10,867 
Wichita *t 8,558 8,971 
New York & 

Jer. Cityt. -.. 62,912 
Okla. City*$ 11,045 9,533 








Cincinnati§.. 12,082 12,433 
Denver} ... 5,509 9,466 
St. Pault... 35,059 382,166 
Milwaukeet. 3,912 3,400 

Totals ...211,788 230,272 

SHEEP 

Chicagot 6,540 5,216 
Kan. Cityt. 4,005 10,128 
Omaha*t .. 10,421 10,076 
BE. St. Louist 4,925 4,532 
St. Josepht. 6,449 6,655 
Sioux Cityt. 2,545 2,16 
Wichita*t 1,116 1,123 
New York & 

Jer. Cityt. -.- 47,596 
Okla. City*t 3,904 3,755 
Cincinnati§.. 391 390 
Denvert . 13,646 23,406 
St. Pault .. 4,693 3,652 
Milwaukeet. 932 805 


Totals 





*Cattle and calves 


ended 


8,812 








- 59,567 119,501 104,976 


tFederally inspected slaughter, in- 


cuding directs. 


Stockyards sales for local slaugh- 
ter, §Stockyards receipts for local 


slaughter, 


including directs. 


CANADIAN KILL 





Inspected slaughter of 
livestock in Canada for 
week ended Aug. 25: 

CATTLE 
Week 
ended Same 
Aug. 25. week 
1956 1955 
Western Canada.. 19,524 17,128 
Eastern Canada.. 19,326 18,370 
errr re 38,850 35,498 
HOGS 
Western Canada... 36,507 33,803 
Eastern Canada... 52,032 53,934 

ORBED occ cane 88,539 87,737 
All hog carcasses 
ee 96,057 94,404 

SHEEP 
Western Canada.. 4,930 5,290 
Eastern Canada.. 11,294 12,307 
1 ee 16,224 17,597 


NEW YORK RECEIPTS 

Receipts of livestock at 
Jersey City and 4st st., 
New York market for week 


ended Sept. 1: 


Cattle Calves Hogs* =n 


Salable .. 202 36 
Total (incl. 
directs) ..5,103 4,039 23,267 22,744 


Prev. week: 
Salable .. 136 28 
Total (incl. 
directs)... 


*Including hogs at 
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4,216 4,347 20,422 16,2338 
Slat St 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 


Cattle Calves Hogs Sheep 

Aug. > 1,641 912 9,678 1,769 
Aug. 31. 2,867 400 6,236 1,050 
Sept. Fe 407 3,838 118 
Sept. z “wolitny. 
Sept. - 18,000 600 12,000 2,600 
Sept. ; '11,000 300 13,000 2,300 
*Week so 

far ...29,000 900 25,000 4,900 
WE. ago. 44,820 968 31,887 6,111 
Yr. ago.38,420 4,127 20,726 6,652 
2 years 

ago ..35,228 845 24,255 4,442 

*Including 200 cattle, 4,700 hogs 


and 1,400 sheep direct to packers. 


SHIPMENTS 
Aug. 30. 2,996 25 979 491 


Aug. > ay -- 2,253 291 
Sept. 432 ie 407 426 
Sept. . Holiday. 
Sept. : - 6,000 -» 8,000 500 
Sept. - 7,000 ... 8,000 sae 
Week A 

far ..13,000 ... 6,000 500 
Wk. ago.20,205 153 5,836 470 


Yr. ago.14,926 80 2,054 1,100 
2 years 
ago ..12,183 68 684 803 


SEPTEMBER RECEIPTS 
1956 19. 


95 55 
err eee 29,211 25,369 
CRINGE nc ccsce 1,307 1,454 
ER 28,838 25,324 
eee 5,018 7,942 

SEPTEMBER a 

1956 1955 
aaa 13,432 4,698 
MN ceevneees 6,407 2,460 
ere 926 1,942 


CHICAGO HOG PURCHASES 


Supplies of hogs. purchased at 





Chicago, week ended Wednesday, 
September 5: 

Week Week 

ended ended 

Sept. 5 Aug. 29 

Packers’ purch. .. 26,221 26.334 

Shippers’ purch. .. 8,565 9,912 

 ackwatces 34,786 36,246 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
Aug. 31, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 355,000 370,000 198,000 
Previous 
week 318,000 369,000 178,000 
Same wk. 
1955 316,000 392,000 141,000 
1956 


to 

a 10,165,000 16,304,000 5,562,000 
to 

9,751,000 14,177,000 5,602, 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 


date 


markets, week ended Aug. 30 
wee Calves Hogs Sheep 
Los 9,000 825 1,250 125 
N. P'tlend 3,550 850 1,975 3,775 
San Fran. 1,000 400 710 5,400 
STOCKER — FEEDER 
RECEIPTS 


Stocker and feeder live- 
stock received in nine Corn 
Belt states, July 1956-55: 

CATTLE AND CALVES 





eee Ree 
1956 
Public stockyards 137,796 
RUNGE. 5 saNb.aswce 88,693 5 
i | 226,489 168, ‘961 


Jan-June ....... 1,240,999 1,334,310 
SHEEP AND LAMBS 





Public stockyards 48,286 

MEET 108,035 73, 560 
oo re 151,321 147,491 

Jan. ~June neat 769,098 847,069 


Data in this report were obtained 
from state veterinarians. Under 
“Public stockyards’’ are included 
stockers and feeders bought at 
stockyard markets, Under ‘‘Direct"’ 
are included stock coming from 
points other than public stockyards, 
some of which are inspected and 
fed at public stockyards en route. 


1956 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Sept. 4, were reported by the Agricultural Marketing 
Service, Livestock Division as follows: 


















St. L. N.8. Yds. Chicago Kansas City Omaha St. Paul 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 Ibs..$12.25-14.00 None qtd. Noneqtd. Noneqtd. None qtd. 
140-160 Ibs.. 13.75-15.25 None qtd. Noneqtd. None qtd. = 75-14.50 
160-180 Ibs.. 15.00-16.00 $14.50-15.50 $14.00-15.25 $15.00-16.25 14.25-15.25 
180-200 Ibs.. 15.75-16.75 15.50-16.75 15.00-16.50 16.00-16.75 is. 00-17.00 
200-220 Ibs.. 16.25-17.00 15.75-17.00 16.00-16.50 16.25-16.75 15.75-17.00 
220-240 Ibs.. 16.25-17.00 16.25-16.75 16.00-16.50 16.25-16.75 15.75-17.00 
240-270 Ibs.. 16.25-16.75 16.25-16.50 16.00-16.50 16.00-16.75 15.50-17.00 
270-300 Ibs.. 16.00-16.50 15.75-16.50 15.50-16.25 15.50-16.50 15.00-16.50 
800-330 Ibs.. None qtd. None qtd. None qtd. Noneqtd. None qtd. 
330-360 lbs.. None qtd. Noneqtd. None qtd. None qtd. None qtd. 
Medium: 
160-220 lbs.. 14.00-15.50 13.50-15.50 13.00-15.50 14.00-15.75 13.50-15.50 
SOWS: 
U.S. No. 1-3: 
180-270 Ibs.. 15.75-16.00 None qtd. None qtd. 15.75-16.00 15.25-15.50 
270-300 Ibs.. 15.75-16.00 15.75 only 15.75-16.00 15.50-15.75 15.25-15.50 
800-330 Ibs.. 15.75-16.00 15.75 only 15.50-15.75 15.50-15.75 15.00-15.25 
330-360 Ibs.. 15.25-15.75 15.25-15.75 15.25-15.50 15.25-15.50 14.75-15.00 
360-400 Ibs.. 14.75-15.50 = 15.25 14.75-15.25 14.25-14.75 
400-450 Ibs.. 14.25-15.00 .50-15.25 .50-14.75 14.50-15.00 14.00-14.50 
450-550 Ibs.. 12.75-14.50 13.00-14.75 13.75-14.50 18.75-14.75 13.50-14.00 
Boars & Stags, 
all wts. 9.50-12.00 None qtd. None qtd. None qtd. None qtd 
SLAUGHTER CATTLE & CALVES: 
STEERS 
Prime 
700- 900 Ibs.. 27.50-28.50 None qtd. Noneatd. Noneqtd. None qtd. 
900-1100 Ibs.. 27.75-29.00 27.00-30 27.00-28.50 27.00. 0-29. - None qtd. 
1100-1300 Ibs.. 28.09-29.00 28.50-30.75 27.00-28.50 28.25-29.7 = 27.00-28.50 
1300-1500 Ibs.. 27.50-28.50 27.75-30.75 27.00-28.50 28.25-29.75 27.00-28.50 
Choice: 
700- 900 Ibs.. 23.00-27.75 23.50-27.00 23.50-27.00 22.25-27.00 23.50-26.00 
900-1100 Ibs.. 23.50-28.00 24.00-28.50 23.75-27.00 22.75-28.25 24.00-26.50 
1100-1300 1Ibs.. 23.50-28.00 25.00-28.75 24.00-27.00 2495.28.95 24.00-26.50 
1300-1500 Ibs.. 23.00-27.50 25.25-28.75 24.00-27.00 24.25-28.25 24.00-26.50 
Good: 
700- 900 Ibs.. 19.09-23.75 18.00-22.75 18.00-22.00 
900-1100 Ibs.. 19.50-24.00 18.50-24.25 18.50-22.50 
1100-1300 Ibs... 19.50-24.00 19.50-24.25 18.50-22.50 
Standard, 
all wts. .. 14.00-20.00 16.50-21.09 15.50-19.50 15.50-19.50 17.00-20.00 
Utility, 
all wts. .. 12.00-14.00 14.50-16.50 13.00-15.50 12.00-15.50 15.00-17.0¢ 
HEIFERS: 
Prime: 
600- 800 Ibs.. 24.50-26.00 None qtd. None qtd. None qtd. None qtd. 
800-1000 Ibs.. 25.00-26.00 25.00-27.50 25.00-26.50 24.75-26.25 24.50 only 
Choice: 
600- 800 Ibs.. 22 25.00 20.50-25.00 21.00-24.75 21.50-24. 
800-1000 Ibs.. 22.! .50 22.00-25.00 21.50-25.25 22.00-24. 
Good: 
500- 700 Ibs.. 19.00-22.50 19.00-22.00 15.50-21.50 18.00-21.25 18.50-21.00 
700- 900 Ibs.. 19.50-22.50 19.50-22.50 17.50-22.00 18.00-21.50 18.50-21.50 
Standard, 
all wts. .. 13.00-19.50 15.50-19.50 13.50-17.50 14.00-18.00 16.00-19.00 
Utility, 
all wts. .. 11.50-13.00 13.50-15.50 10.50-13.50 11.50-14.00 14.00-16.00 
COWS: 
Commercial, 
all wts. .. 11.50-13.50 12.25-18.75 11.50-13.00 11.75-12.75 11.50-12.50 
Utility, 
all wts. . 10.00-11.50 10.50-12.25 9.50-11.50 10.00-11.75 10.00-11.50 
Can. & cut., ; 
all wts. 7.50-10.50 8.25-11.25 7.50- 9.50 8.00-10.00 8.00-10.00 
BULLS (Yris. Excl.), All Weights: 
Good ccccces None qtd. None qtd. Noneqtd. Noneqtd.  13.00-14.00 
Commercial . 11.00-13.50 14.25-14.75 12.50-13.25  12.50-13.75 13.00-14.00 
Uo aes 10.00-11.50 13.25-14.25 11.50-13.00 11.00-12.50 13.50-14.50 
Cutter 8.50-10.50 12.00-13.25 9.50-11.50 10.00-11.00 12.50-13.50 
VEAL age" All Weights: 
Ch. & . 17.00-23.00 22.00-25.00 19.00-21.00 17.00-19.00 22.00-24.00 
Com’l Py a! 13.00-17.00 16.00-22.00 14.00-19.00 12.00-17.00 14.00-17.00 
CALVES (500 Lbs. Down): 
Ch. & pr.... 15.00-19.00 18.00-20.00 14.50-17.50 15.50-18.50 16.00-18.00 
Com'l & gd.. 11.00-15.00 13.00-18.00 11.00-14.50 11.00-15.50 9.00-14.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down) 








Ch. & pr.... 21.50-22.00 

Gd. & ch.... 19.00-21.75 
YEARLINGS: 

Ch. & pr.... None qtd. — 16.25-17.50 
Ga. & ch... . 16.50-17.00 15.50-16.50 





RWES (Shorn): 
Gd. & ch.. 3.50- 5.00 
Cull & util. 8.00- 4.00 


4.50- 5.50 
8.50- 4.75 


> 


19.75-21.25 
18.00-19.75 


None qtd. 
None qtd. 


4.75- 5.25 
3.50- 4.76 


20.00-20.50 
18.00-19.50 


None qtd. 
None qtd 


4.50- 5.00 
8.50- 4.00 


20.00-21.00 
19.00-20.00 


None qtd 
None qtd. 


None qtd. 
None qtd. 
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GIVES YOU ALL 6 FEATURE 


in an Electric Beef 0 0 Splitting Sa 


on-the-job testing 


Perfected through | “ a 


in packing 
plants 


CHECK 
These Features 
».+ Don't Accept Less! 


Corrosion-resisting aluminum alloy frame and case 


New-design high-arch steel bow. Plated and polished @ 
for greatest sanitation and ease of cleaning 


Exclusive quadrant suspension for effortless handling 
1-H.P. fully-enclosed General Electric motor oN 


Adjustable ‘“‘dove-tail’’ guides for reciprocating slide; 
quiet, smooth performance 


NTS) OTHER 

So easy to clean and service! Removable cover plate SAW AT ANY 
with wing nuts for quick access to all moving parts. pice GIVES 
you ALL OF 


2518 Hol St. 
K a C SUP PLIES Kansas City 8. Mo. (iisiead ibaa 
hone Victor 2-3788 











C L A S$ S$ } & | & D A D V © R T k S$ k N G Uniess Specifically instructed Otherwise, All Classifies : 


Undisplayed: set solid. Minimum 20 words, address or box numbers as 8 words. 





Wa: nied,” minimum 20 words, per line. Displayed, $9.00 per inch. ‘Con- 
$3.00; etditienal proce 20c each. Count tract rates on request. 


Advertisements Will Be inserted Over a Blind Box Number, 
Head- ’ 
$4. .50; additional — 20c each. “Position lines, 75c extra. Listing advertisements, 75c CLASSIFIED ADVERTISING PAYABLE IN ADVANCE — 
specia. 


PLEASE REMIT WITH ORDER. 





POSITION WANTED | POSITION WANTED 


EXPORT SALES DEVELOPMENT MANAGER PRODUCTION EXPERT: Capable sausage and 
Age 40. Sales development experience covers 12 frozen meats F acnsigaal ver expert desires responsible 
years, last five years living in Latin America position. ee teagg le Re reg Experienced. Prefer 
specifically developing export sales, Complete and Sissonen ‘pv. V-313, THE NATIONAL PRO- 
thorough knowledge of market requirements and eee eae Huron St., Chicago 10, Il. 
market potentials. Well connected with volume | —— 5 

buyers of fresh, frozen and canned meats as well 
as fats and salted products. Highly qualified to HELP WANTED 
handle all export problems. W-326, THE NA- a 

TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 








CHIEF ENGINEER 
LIEBIG’S EXTRACT OF MEAT CO. LTD. 
(meat canners and food processors) require a 


MASTER MECHANIC OR STAFF ENGINEER: 
Seventeen years experience with major packer in ee eee ere a Se a z 
plant maintenance and industrial engineering. Well | Mief Engineer to take: responsibility for all ¢n- 
qualified in preventive maintenance, construction, | Sineering activities in their factories overseas. 
ee pet. and ee a oh ere The position is part executive, part consultant, 
professional engineer. Address 7-304. THE NA- |, ae tee rrp Toray a £ oe 
TIONAL PROVISIONER, 15 W. Huron St., Chi- and in addition to his engineering knowledge and 
cago 10, Il. experience, candidate must possess suffi¢ient per- 
Sadia ae sonality to convince and win support of local 
SUPERINTENDENT: 29 years’ experience; start- boards. Candidates must be between 35 and 45, 
ed as a trainee for a large packer. Thorough | possess good general education and background 
knowledge of sausage, smoked meat, packaging, | and a recognized Degree or equivalent in mechan 
hog cut and kill, sheep and cattle operations. . ‘ ae 7 
Married, Now living in Pacific Northwe st. Avail- | Wal engineering. Thorough works and drawing 
able immediately. W-311, THE NATIONAL | office training essential. In addition, 
PROVISIONER, 15 W. Huron St., Chicago 10, 
Ill. 





a capacity 
to introduce and sustain the latest processing 
_ ew techniques, thorough familiarity with modern 
cities: ailiainian. tras am : maintenance methods and the ability to under- 
SAUSAGE we fith a lifetime of varied | tae igin: sig t ve 4 
experience, practical and supervisory. Fully ca- ake original design and deve lopment will be 
pable of solving the most delicate problems in looked for. A successful record in a similar or 
the shortest period of time. Will travel anywhere. kindred industry will be a strong recommenda- 
W-312, THE NATIONAL PROVISIONER, 15 W. i ~ ors ‘ seaacinice 
ome St. Cilenne 26. tii tion. Headquarters London, much — travelling 
ae ope " _ is overseas, excellent salary and prospects, pension 


scheme, Write in confidence » Secretary 
PACKAGING and SHIPPING specialist. 15 years’ | “cme: Write in confidence to the Secretary, 
experience handling meat plant packaging and Liebig’s Extract of Meat Co. Ltd., Thames 
ranged problems, a production, cost and | House, Queen Street Place, London, E. ©. 4. 
abor relations recor¢ op consideration to future Engh arke ‘*Engineer”’ 
possibilities, W-327,. THE NATIONAL PROVI- | -"&!#nd. marked “Engineer 


HELP WANTED 


PLANT MANAGER 

National Food Distributor with multiple plant 
operations has opening for aggressive, profitminded 
executive With thorough knowledge of all phases 7 
of packing house management, including livestock 7 
buying, slaughtering, processing, labor relations, 
cost accounting, advertising, and sales, Excellent 
opportunity for advancement, regular merit ine? 
creases, and liberal benefits, Appropriate starting 
salary. Reply in confidence giving details of ed- 
ucation, employment record, personal background, | 
and qualifications, Pe ee interview can be ar? 
ranged during the 1.1. Convention. W-329, 
THE NATIONAL PROVISIONER. 15 W. Huroi 

St. Chicago 10, Ill. 








You NG SAL ESM AN: (28 to 38) who is presently 7 
selling to meat pac PL. and processors of bacon,” 
sausage, frozen meat, ete. Knowledge of meat} 
business, materials, handling, layout, packaging ™ 
or slicing especially helpful. The man we hire 
will be dealing with top provisioner management, 
New equipment will be introduced soon which 
makes this sales position very desirable, Will 
pay salary, incentive bonus, and all business eX 
penses, Give full information in first letter. U.S. 
Slicing Machine Company, Ine., 31 Berkel Build 
ing, La Porte, Indiana. 


CHEMIST WANTED E 
Chemist for production supervision, laboratory, 
products development and control wanted, Knowl’ 
edge of meats and meat products, spices, season- 
ings, and additives required, Excellent opportu- 
nity for good man with leading nationwide firm, 7 
Salary commensurate with ability. Please send” 
resume to W-315, THE NATIONAL PROVI- | 
SIONER, 527 Madison St., New York 22, N. Y. 








HERE IS OPPORTUNITY: For established sales- 7 
man with following among sausage makers to ™ 
earn big extra commissions. Add natural, hog 
and sheep casings to the line you now handle, 
Territory from Virginia to Florida open. W-332, 7 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. P 





SIONER, 15 W. Huron St., Chicago 10, Ill, 





7m +i ; : ; SALESMAN: To sell complete line of sausa 
PROV ISIONER SALESMAN: 10 years’ wholesale | Chicago area and vice Prefer plc sec : 
gg gp pee — a. Sausage or in similar lines. W-302, THE NA- 
-328, THE NATIONAL OVISIONER, 527 | TIONAL PROVISIONE 5 W Y - 
Madison Ave., New York 22, N. Y. ma ee 
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ARE YOU LOOKING: For a job with a prom-— 
ising future? WE HAVE IT! We are looking for 
an experienced renderer to work in one of the” 
finest plants in ~ country. Why not investigate.” 
Write to W-333, THE NATIONAL PROVE 

SIONER, 15 W. Huron St., Chicago 10, 
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